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CONFESSIONS FRO 


THE KITCHEN 


“SOME OF MY BEST MEALS 
HAVE STARTED AS 


EXPERIMENTS.’ 


Luckily, every experiment you 


conduct in the kitchen has the 


| 


constant of an amazing GE Profile 
double wall oven to ensure success. 
Each oven has the PreciseAir™” 


convection system to rotate air 
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evenly and optimize cooking. No 


more turning dishes for you. And, its 
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large capacity offers space for your 
large holiday meals. Not to mention 
the dramatic, modern look it lends 
to your kitchen even when it’s not 
in use. So what are we trying for 


dinner tonight? 


Learn more and share your confession 
at gekitchenconfessions.com 


Exterior Premium Pine Door 1863AP 


Throw everything you know about wood out the window. 


nreantles, see www. jeld-wen.com/auralast. 22005 JELD-WEN, Inc JELD-WEN, AuraLast and Reliability for real life are trademarks of requterad trademarks of JELO-WEN, Ine On 
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Wood Radius Casement Window —_ Exterior Premium Pine Door 1836AP Wood Double-Hung Window 


E ® i ‘A ™ : . a = a 
AiGIS JELD-WEN® windows and doors made with Auratast™ wood will remain beautiful and worry-free for years. Unlike 
AuraLast dip-treated wood, AuraLast wood is protected to the core and guaranteed to resist decay, water absorption, and 


SS 
CY termite infestation for 20 years. To request a free brochure about AuraLast wood or any of the reliable doors and 


windows JELD-WEN makes or to find a dealer near you, call 1.800.877.9482 ext. 1176, or go to www.jeld-wen.com/1176. 


YEAR RELIABILITY for real life’ JELD WEN. 


WINDOWS & DOORS 
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Inspirations 17 
18 For Your Tastes 
20 For Your Home 
22 For Your Health 
24 For Your Travels 


Treasured Islands: 
Captiva and Sanibel 104 


Slip away—this time of year you can afford a slice of paradise. 


No-Cook Lemonade Pies 108 
Stir, freeze, done. It doesn’t get any easier than that. 


Garden Retreat 3 110 


Small house? No problem. A new perspective on outdoor 
living takes the party outside. 


Great on the Grill 114 


Chicken thighs give you tender, juicy results on a dime. 


Cool, Crisp, & Casual 116 


These summery rooms are family-friendly and perfect for 
entertaining. Look inside for easy-to-master ideas for your home. 


Derby Day 126 


Tip your hat to the South's great race with a dashing celebration. 


Mid-Atlantic Living: 
People & Places 
(following page 102) 


On Our Cover: Fabric ina 
watery shade of blue plus antique 
pottery jars filled with greenery 
mimic the colors found outside this 
coastal cottage. See page 116 for 
more on this house and to take away 
decorating tips for your own hame. 
Photography Charles Walton IV; 
styling Julia Hamilton 


In this special section for our Mid- 
Atlantic readers, we explore the all- 
American small town of Milton, 
Delaware; experience high-flying 
thrills with Trapeze School New York 
in Baltimore; listen to the beautiful 
sounds, both classical and spiritual, 
sung by Virginia’s Hampton University 
Choirs; and much more. 
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FOR EVERY 
PERSON, 


FOR EVERY 
PERSONALITY, 


THERE IS AN 
ARMSTRONG 


Laminate 


Hartford 


Hardwood 
Blackw cs * Distr 


Find yours at armstrong.com 


(Armstrong 


Your ideas become reality 
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“= Change of Address 

¢ Submit a Recipe or Garden Tip 
« Recipe Search 

* Enter Contests 

¢ House Plans and Project Plans 
¢ Online Newsletter 

« My Cookbook 

* E-mail an Article to a Friend 

¢ Bulletin Boards 

« Submit Travel South Events 


TELEPHONE SERVICES: 
Southern Living Books 
1-800-765-6400 


Travel South Calendar Listing 
1-800-366-4712, ext. 6353 


House Plans 
1-800-755-1122 


New Magazine Subscriptions 
1-800-252-1470 


Advertising Rates & Information 
(205) 445-6310 


Copyright Permissions 
(205) 445-6215 


Custom Reprint Pricing 
(205) 445-8645 


Article Information or Copies 
© Foods: (205) 445-6351 

« Features: (205) 445-6394 

© Gardens: (205) 445-5754 

* Homes: (205) 445-5754 

* Travel: (205) 445-8555 


WE NEED YOUR RECIPES: 

Do you have a recipe that you love? If so, 
mail it to: Foods Editor, Southern Living, 
P.O. Box 523, Birmingham, AL 35201 If we 
publish it, you'll receive $20 and a free 
copy of Southern Living Annual Recipes, a 
$35 value. Submit each recipe on a separate 
sheet of paper; include your address, phone 
number, and a note telling how you came 
up with it. We reserve the right to edit al! 
recipes. Recipes can‘t be returned. Al! 
submitted recipes become property of 
Southern Living and may be republished 
and used for any purpose. 


WHEN YOU SEE THIS 
SYMBOL ON OUR PAGES: 


ate 

7h For More Info 

indicates additional information available 
only at southernliving.com/may2007. 
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the heart of southern life 


Dear Friend, 
Tam a small-town boy. I grew up in a small town, now live in a town outside 
Birmingham, and love to explore anything from just a “rut in the road” to the 
most picturesque town square. This month we take you to many big Southern 
cities such as Atlanta, Houston, and Orlando. But the real secret to our 
coverage of the South lies in all the small towns we visit across the region, 
such as Chappell Hill, Texas; 
Kilmichael, Mississippi; White 
Post, Virginia; and Folsom, 
Louisiana—to name a few in this 
issue. So as you turn the pages 
this month, look at the locations 
and the names of the people who 
area part of Southern Living. Our 
hope is that we can always touch 
you close to home and invite you 
to explore all 17 states that we 
include in our beloved South. 

Covering so many places allows 
us to look at a selection of great 
Louisville, Kentucky, restaurants in “Food Finds” on page 78; visit the beau- 
tiful home of Kim and Don Johnson on Isle of Palms, South Carolina, and 
be inspired by their decorating ideas on page 116; taste the no-cook lemon- 
ade pies of Liza Hammons from Jackson, Mississippi, and Jean Voan from 
Shepherd, Texas, on page 108; stroil through the garden of Gavin and Lorie 
Duke in Nashville, Tennessee, to cxplore Duke’s Folly on page 110; and attend 
the Kentucky Derby party thrown by fon Carloftis to show you his personal 
entertaining style on page 120. 

As you can see, with each month—and particularly this May—we aim to 
touch the heart of Southern life. 


x _ 


These are a few of the talented folks 
who phatagraph the South for our 
magazine each month. 


Best regards, 


John Alex Floyd, Jr., Editor 


P.S. Be sure to enter our 2007 Readers’ Choice Awards for a chance to 
win an amazing vacation. (Vote for your favorite Southern destinations, 
activities, hotels, and restaurants at southernliving.com/readerschoice.) And 
don't forget to send in a recipe for the Southern Living Cook-Off 2007. 
If your recipe is selected as a finalist, you could win $100,000! Entering 
is simple; visit southernlivingcookoff.com. 


EDITORIAL OFFICES: P.0. Box 523, Birmingham, AL 35201 


CUSTOMER SERVICE: Souther Living, P.O. Box 62376, Tampa, FL 33662-3768; 1-800-272-4101 

Custamer service online 24 hours a day: www.southernliving com/custamerservice 

SUBSCRIBERS: If the Post Office alerts us that your magazine is undeliverable, we have no further obligation unless we receive 
a corrected address within two years. 


MAILING LISY: We make a portion of our mailing list available to reputable firms. If you would prefer that we not include your 
name, please call of write us. 


ight 2007 Haverty Furniture Companies, Inc. 550902268 
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The Southern Living Cook-Off 
is looking for a few good 
recipes to compete for our 
top prize. Enter your recipe at 
southernlivingcookoff.com. 


our recipe doesn’t have to be fancy 
Ye complicated. But it must be a 
great-tasting, no-fail recipe that works 
every time—one that will be sure to 
wow our judges. 

Year after year, readers just like you 
send us their favorites to compete in our 
contest. So far, we've awarded more than 
$700,000 in cash and prizes! A little 
time in the kitchen can go a long way at 
the Cook-Off. So go ahead and send it 
in—you have nothing to lose and every- 
thing to win! 


Five Easy Tips for a Winning Recipe 
1. Test and retest. Tweak your recipe until 
it’s perfect. 

2. Have a friend make it. If they can 
follow your directions, you have a well- 
written recipe. 

3. Enter more than one recipe. Our five 
categories allow you many opportunities 
to enter a winner. 

4. Don't forget to garnish. It can enhance 
the appearance of your dish. 

5. Don't procrastinate. Our contest dead- 
line is June 6, so get cooking! 


No purchase necessary. Look for com- 
plete details and entry form at southern 
livingcookoff.com or in this issue on page 
144. Contest is open to legal residents of 
the contiguous U.S. (except Vermont) at 
the time of judging. 
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Finally sun protection that keeps 
working so you can keep playing. 


AVEENO® provides advanced UVA/UVB protection long after other 
sunblocks start breaking down. 


ll 


Only new CONTINUOUS PROTECTION™ has 


EO ACTIVE PHOTOBARRIER COMPLEX" in a formula / 
| Aveeno. 


In lob tests awe 5 hours UV exposure, 


AVEENO® maintained protection longer than 
a leading sunblock AVEENO* for over 60 years. 


scientifically shown to maintain broad spectrum protection 
f 7 a : ACTIVE NATURALS® | 
i ir over time. Plus soy and vitamin E, some of nature's powerful. 
Continuaus Prot 
es ~~ antioxidants, help shield skin from further environmental KsunececnES 
damage. No wonder dermatologists have recommended | 
! 


Aveeno. 


ASTINE ENS BANS. 


Discover nature's secket (ae Healey beautiful skin. — 


For more about the science of supenor sun protection wsit www.aveeno.com 


Use colorful Polka-Dot Pots for serving 


snacks and displaying plants. Invert one 
of the pots to make a base for another. 


a aes your tabletop with Polka- 
Dot Pots. You'll find a variety of places 
throughout your home for displaying 
these delightful charmers. 

The cheery palette of this two-pot set 
adds a touch of springtime wherever you 
put it. The large container is lime green 
inside and out and is bedecked with 
large turquoise dots; magenta colors the 
wavy rim. The small pot, with a base coat 
of magenta, features lime dots and a 
turquoise rim. 

« Think of these pieces as bold accents to 
mix with glass, porcelain, plastic, and even 
paper tableware. The ceramic Polka-Dot 
Pots are food safe. 

* Make a quick arrangement by slipping a 
petite plant, such as a fern, into a pot. 
Remove the plant for watering. 

« Add a punch of color to the bath by 
using a pair of Polka-Dot Pots to corral a 
collection of bath salts, oils, and lotions. 

Available in sets of two, the large Polka- 
Dot Pot measures 71/2 x 53/ inches tall; the 
small pot is 41/2 x 4 inches tall. 


ate 

7k For More Info 

Polka-Dot Pots are available exclusively through 
Southern Living At HOME Consultants. To find 
out how to purchase these products through a 
Southern Living At HOME Consultant, e-mail 
your request to s]_athomeideas@timeinc.com. 
To see additional products and learn more about 
Southern Living At HOME, visit southernliving 
athome.com. 
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THE 2007 VOLVO C70 

THE WORLD'S FIRST FOUR-SEAT CONVERTIBLE WITH A THREE-PIECE RETRACTABLE 
HARDTOP. EXPERIENCE IT AT VOLVOCARS.US 

STARTING AT $39,090" 
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Ozone in the atmosphere: Healthy. 
Ozone in your home: Unhealthy. 


While naturally occurring ozone high above the earth protects us from the sun's harmful UV 

radiation, ground-level ozone is bad news. In fact, according to the EPA, this man-made pollutant 

has been proven to aggravate asthma, reduce lung capacity and increase susceptibility to 

respiratory illnesses. So it’s nice to know you can trust Lennox™ Healthy Climate® products -Imy 

to dramatically improve indoor air quality. And unlike competitors, they San Pledcerticentitl LENNOX » 
ozone into your home in the process. So why live with bad air? With Lennox your family can a ae ove Wh 0 good = 
breathe a little easier. To learn more, call 1-800-9-LENNOX or visit Lennox.com. 


Receive up to $1,000 toward your utility bills when you purchase a Kaan tm 
— high-efficiency Home Comfort System: SS &. pacuss 


“Flabate offeris valid Onty wah the purchase of qualifying Lannox™ products ©2007 Lennox industries Inc. See your participating dealer lor details. Lennox dealers Indude independently owned and operaled DUSNASses 
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so that the colorful vases would beautifully support them. The result is a vig nette ° 


——_— — 


— 


Photography VAN CHAPLIN e« produced by ALAN HENDERSON e food styling REBECCA KRACKE GORDON 


spirations 


an May is one of the sweetest months, courtesy of a special Southern 


veggie. In honor of the harvest of the legendary Vidalia, here's a 


| mouth-watering microwave side that can be ready in minutes. 


=< 


~TEMESEEV & 


VIDALIA ONION SIDE DISH 

Peel 2 medium onions, and cut a thin slice from bottom 
and top of each one. Scoop out a ]-inch-deep hole from 
the top of each onion. Place onions, top sides up, in a 
2-qt. microwave-safe dish with a lid. Add | beef bouillon 
cube and 2 Tbsp. butter to shallow hole in each onion; 
cover with lid. Microwave, covered, at HIGH for 8 to 10 
minutes or until onion is tender. Garnish each serving 
with fresh parsley sprig and pepper, if desired. 

Makes 2 servings. Prep: 5 min., Cook: 10 min. 
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e We recommend only Vidalia or Texas Sweets for 

this recipe. 

« Be sure to use a microwave-safe lid only; plastic wrap 
will melt. 

e If you'd rather grill, wrap each filled-and-topped 
onion in heavy-duty aluminum foil (or a double layer 
of regular aluminum foil). Grill over high heat (400° 
to 450°) 15 to 20 minutes or until tender. Let stand 

10 minutes. 
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Trying to make money on exciting, unpredictable investments is one 
of the surest ways to lose it. Which is why [dward Jones recommends 


investment strategics that have proven themselves over the long term. 
To find the Edward Jones office nearest you, call 1-800-ED-JONES 


or visit www.edwardjones.com. Member SIPC. 
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your home 


Don't settle for a run-of-the-mill guest book this summer. Instead, 
let guests pen their names onto seashells with a permanent felt-tip 
marker or paint pen. If you use shells you've collected on family beach 


trips, the display will spur seaside memories as well. 
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inspirations 


for your health 


Let us remind you of a simple truth: Grand adventures can begin at 
home. Teach your kids the ropes of camping in your own backyard. 
All yousneedijisja tent, sleeping bagsior blankets, a couple of pillows, 


a flashlight or two, and insect repellent! The results can be downright 


; 


magical. Plus, if the Meathelipes south, a dry bed waits neamat hand. 


If it’s a nice night, who knows? You smighty wa otha jolt theme 
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A mom should be celebrated for a lifetime. Not just for 

a day. So go ahead, wear this pink apron and join the 

movement to end breast cancer forever. Get involved at SUSGNG. 
cookforthecure.com and learn how you can hast a dinner 

party for the cause. And choose from dedicated pink — Kom en 
KitchenAid products that benefit Susan G, Komen for — cure 
the Cure. Because tt should be Mother's Day every day. 
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inspirations. 


F tor your travels 

. J 
At the recently reopened Ritz-Carlton in New Orleans, chef Chris Garcia 
helps visitors celebrate one of Louisiana’s signature tastes in a fresh, new 
way: He serves crawfish, cooked to order and spiced exactly the way you 


want, every weekend in the hotel’s courtyard. Enjoy this very singular 


treat in one of the prettiest spots in New Orleans. it'll remind you again 


why the city is a gem like no other. 


ad 
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TWO WAYS TO RELIEVE IT. 


Pain Reliever ———— + —+—— Pain Blocker 


Introducing Excedrin® Back & Body. Its dual-ingredient formula works two ways— 


as a pain reliever and a pain blocker, right where it hurts, providing fast powerful relief. 


: , F EXTRA § . 
It’s your new choice for targeting tough pain. THE PAIN STOPS. YOU DON’T.” GO. TRENGTH 
©2007 Novartis Consumer Health, inc Use only as directed. 


EXCEDRIN.COM 


Trade city streets for a Caribbean beat. 


THE YOUNGEST FLEET OF SHIPS IN THE 
CARIBBEAN BELONGS TO PRINCESS: 


For a much-needed escape, choose Princess. We have the 


youngest 7-day fleet of any major cruise line in the Caribbean. 
Altogether, these newer ships offer over 150 sensational sailings 


to 31 ports on 12 unique itineraries. Three of our ships, 


Africa « Alaska + Asia + Australia » Caribbean « Europe + Gree ce = 
Va Eds +t. e "9 


_ ee 


including the new Emerald Princess)“ have nearly 900 balcony 
staterooms. This is the ideal setting to watch the sun dance with 
the sea, and indulge in Ultimate Balcony Dining, featuring a 
champagne breakfast. With incredible destinations like St. Thomas, 
Antigua, and Grenada, plus our spectacular ships, there's no 
better way to see the Caribbean. Book a complete escape today. 


India - New Zealand « Panama Canal « Russia - South America « Tahiti 


Atmenitics vary by ship tnd addicenal Shanes may apply 
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PRINCESS CRUISES 


escape completely 
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"your trip now. 
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\/ ou may think you know Georgia’s capital city, but think again. 


No place in the South has grown faster and changed more, and it just keeps.getting 


better. You'll want to visit our five favorites; they offer world-class fun for every member of | 


the family. Come take a bite out ofthe Big Peach, and enjoy its freshness. 


The sheer size of the new Georgia 

Aquarium has earned it the nickname 
“eighth ocean of the world.” Walk through the 
front door, and you'll begin to feel like one of 
the fish. Schools of jacks swim determinedly 
ahead, leading the way into one of the best 
aquariums anywhere. Five galleries—each 
exploring an individual ecosystem—attract 
your attention with scores of big tanks full of 
slippery creatures. 

Touch tanks put you up close with rays, 
shrimp, and urchins. Longnose gars fin through 
thick tubes overhead in the rivers area. The big 
ocean tank, home to whale sharks, monstrous 
groupers, and cool-looking largetooth sawfish, 


l Georgia Aquarium - 
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Blond wood floors D 
and skylig its create 
a ripe landScape 
the High'Museu 
Art's contemporary 
collection. 
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draws crowds. Take time to explore the 
coral exhibit with waves crashing over- 
head as neon-colored fish dart in and 
out of the bubbles. In another gallery, 
oohs and aahs surround the playful 
seals, otters, penguins, and beluga 
whales. Even 18 months after opening, 
the aquarium is still best viewed in the 
early and late hours of weekdays. 


Piedmont Park 

Sure, Atlanta has traffic. Yet it also 

claims one of the largest city 
parks in the nation where you can revel 
in the grass and shaded splendor. 
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One of the biggest crowds congre- 
gates in Piedmont Park for the free Bark 
in the Park concert on July 23. Music and 
animal lovers bring their pooches to 
spread blankets on the ground for a 
night of music by the Atlanta Symphony 
Orchestra. The doggies instinctively 
seem to know to stop barking as the 
orchestra plays. 

The 185-acre Piedmont Park, which 
sits adjacent to the Atlanta Botanical 
Garden, sports trails and sidewalks, 
lakes, a weekend farmers market, open- 
air concerts, and one of the best views of 
the skyline. [t gets better every year. 


left: Each summer the Atlanta Symphony 
Orchestra performs a pops concert at 
Piedmont Park that is free to the public 
and their dogs. 


Plan to visit the garden on Thursday, 
when it stays open till 9 p.m. with 
kiosks offering cocktails. During your 
stroll, seek out the two permanent art 
glass works by Dale Chihuly, created 
for the site in 2004. One adorns the 
Parterre Garden Fountain outside (it 
looks like a wig of glass curls standing 
on end), while the second hangs like a 
chandelier in the conservatory. 


High Museum of Art 

Few cities can match Atlanta’s 

array of cultural events. Some of 
the most exciting emanate from the 
recently expanded High Museum of Art. 

Perched along Peachtree Street in 
Midtown, three new buildings double 
its size and create a plaza, which 
includes Table 1280 restaurant. The 
original architecture and the Italian 
design by Renzo Piano biend seamless- 
ly. The resulting arts village is a light- 
filled space, inside and out. Now the 
High has room to show off its consid- 
erable collection of 19th- and 20th- 
century American works. 

A blockbuster three-year show 
accompanies the new digs. Curators 
from the High Museum handpicked 
European masterpieces from the 
Louvre to tell the story of the French 
museum's collections. This year’s seg- 
ment, “Decorative Arts of the Kings,” 
lets you pull back the curtain and 
glimpse household items cherished by 
former Versailles residents. 

The High continues to celebrate con- 
temporary culture with its permanent 
exhibit of modern and postmodern 
works. This summer’s show, “Annie 
Leibovitz: A Photographer’s Life, 1990- 
2005,” opens May 12. The photograph- 
er’s images of celebrities include her 
professional and personal favorites. > 


ADVAIR* significantly improves lung function 
to help you breathe better: 


If you have COPD associated with chronic bronchitis, ADVAIR 250/50 may help. 
ADVAIR is different from other COPD medications ADVAIR is the only product with an 
anti-inflammatory and a bronchodilator working together to improve lung function 


Los 
Get your first full prescription FREE! 
Go to AdvairCOPD.com or call 1-800-987-4900. 


Ask your doctor about ADVAIR today. 


ADVAIR } 


The way anti-inflammatories work in the treatment of COPD Is not well defined. 
Important Information: ADVAIR DISKUS 250/50 Is approved for controlling symptoms and preventing wheezing In adults 
with COPD associated with chronic bronchitis. The benefit of using ADVAIR tor longer than 6 months has not been 
evaluated. You should only take 1 Inhalation of ADVAIR twice a day. Taking higher doses will not provide additional 
benefits but may Increase your chance of certain side effects. Lower respiratory tract infections. including pneumonia, 
have been reported with ADVAIR. Patients at risk for developing bone loss (osteoporosis) and some eye problems 
(cataracts or glaucoma) should be aware that use of Inhaled corflicosteroids, including ADVAIR, may increase your risk 
You should consider having regular eye exams. ADVAIR does not replace fast-acting Inhalers for acute symptams. 
*Measured by a breathing test in people taking ADVAIR 250/50, compared with people taking either fluticasone 
propionate 250 mcg or salmeterol 50 mcg. Your resulls may vary. 


oO ¥ 
/ } 
{ OSk } a, | If you dan‘t have preicriptian coverage, 5 ADVAIRI (4 


b>" | visit ppanz.org, or call 1-888-4PPA-NOW (1-888-477-266 , 5 
(luicasone propionate 250 meg and salmeterol $0 cg italation powder 


K 
x Y GlaxoSmithKline 


I you smoke and vant lo qui, you can lain more al woy2quil.¢ 
Subject to eligitality Resirichons apply Please sea uccampanying imporiant information abaut ADVAIR DISKUS 250/50 


Information about ADVAIR DISKUS 


ADV. Hf . 250/50, 500/s0 


(luticasone propionate 100, 250, 500 meg and salmeterol 50 meg inhalation powder) 


What is the most Important information ! should know about ADVAIA DISKUS? 

{n patients with asthma. long-acting beta,-agonis! medicines such as salmeterol (one of the medications in 
ADVAIR*) may increase the chance of death from asinma problems In a large asthma study, more patients who 
used salmeterol died from asthma problems compared with patients who did not use salmeterol. So ADVAIR is 
not for patents whose asihma ts well controlled on another asthma controller medicine such as low- to 
medium-dose inhaled corticosteroids or onty need a fast-acting Inhaler once In a while. Talk with your doctor 
about this nsk and the benefits of beating your asthma with ADVAIA. 


ADVAIA should not be used to treat a severe attack of asihma or chronic obstructive pulmonary disease {COPD} 
fequinng emergency medical treatment 


ADVAIR should not be used to relieve sudden symptoms or sudden breathing problems. Always have a fast- 
acting inhaler with you 10 treat sudden breathing difficulty. If you do not have a fas1-acting inhaler, contact your 
Gocior to have one prescnbed {or you 


What is ADVAIR DISKUS? 

There are two medicines in ADVAIR: Flulicasone propionate, an inhaled anti-Inflammatory belonging 10 a group 
of medicines commonly reterted to as corticosteroids; and salmeterol, a long-acting, inhaled bronchodilator 
belonging 1o a group of medicines commonly referred to as beta,-agonists. There are 3 strengths of ADVAIR 
100/50, 250/50, 500/50. 


For Asthma 

© ADVAIR is approved for the maintenance treatment of asthma in patients 4 years of age and older. ADVAIR 
should onty be used i! your doctor decides thal another asihma controller medicine alone does not control 
your asthma or thal you need 2 asthma controller medications. 

¢ The stength of ADVAIR approved for paterts ages 4 to 11 years who experience symptoms on an inhated 
corhcosterod is ADVATR DISKUS 100/50. All 3 stlengths are approved for pahents with asthma ages 12 years and older. 


For COPD associated with chronic bronchitis 

ADVAIR 250/50 is the only approved dose for the mainienance treaiment of airflow obstruction in patients 
with COPD associated with chronic bronchitis. The benefit of using ADVAIR for longer than 6 months has not 
been evaluated. The way anli-inflammatones work in the treaiment of COPO is not weil defined. 


Who should not take ADVAIR DISKUS? 

You should noi star ADVAIA if your asthma ss becoming significantly or rapidity worse, which can be life 
threalering. Senous respiralory events, including death, have been reported in patients who started taking 
salmeterol in this situation. although tt is not possible fo tell whether salmeterol contributed to these events 
This may also occur in patients with less severe asthma. 


You should not take ADVAIA 1 you have had an allergic reaction to it or any of its components (salmeterol, 
fluticasone propionate, or lactose). Tell your doctor if you are allergic to ADVAIR, any other medicalions, or {ood 
products. If you experience an allergic reaction ater taking ADVAIA, stop using ADVAIR immedialety and contac! 
your doctor Allergic reactions are when you experience one or more of the following, choking, breathing 
problems: swelling of the face, mouth and/or tongue; rash: hives; itching; or welts on the skin. 


Tell your doctor about the following: 

if you are using your fast-acting inhaler more offen or using more doses ihan you normally do (e.g, 4 or more 
inhalabions of your fast-acting inhaler for 2 of more days in a row of a whole canister of your fast-acbng inhaler 
m8 weexs’ time), if Could be a sign thal your asthma iS getting worse. if this occurs, tell your doctor immediately 

if you have been using your fasi-acting inhaler regularly (e.g., four times a day). Your doctor may fell you to 
stop the regular use of these medicalons. 

* Wi your peak flow meter resulls decrease. Your doctor vail fell you the numbers that are righ! for you 

© i you have asthma and your symploms do not improve after using ADVAIR regularly for 1 week. 

« ff you have been on an oral steroid, like prednisone, and are now using ADVAIR You should be very careful 
@S you may be less able to heal alter surgery, infection, or senous injury. It takes a number of months for the 
body 10 recover its ability to make its own steroid hormones ater use of oral steroids. Syntching from an ora! 
steroid may also unmask a condition previously suppressed by the oral sleroid such as aliergies, 
conjunetwilis, eczema, arthritis, and eosinophilic conditions. Symploms of an eosinophilic condition can 
include rash, worsening breathing problems, heart complications, and/or feeling of “pins and needies” of 
numbness in the arms and legs. Talk to your doclor immediately if you expenence any of these symploms 

* Sometimes patients experience unexpected branchospasm nght afer taking ADVAIA This condition can be life 
threatening and rf fl occurs, you should immedialely stop using ADVAIA and seek immediate medical atlention 

« It you have any typo of heart disease such as coronary artery disease, irregular heart beat or high b'ood 

pressure, ADVAIR should be used with caution. Be sure to talk with your doctor about your cond tion because 

salmeterol, one of the components of ADVAIR, may atect the heart by increasing heart rate and blood 
pressure i May Cause symploms such as hear fluliering. chest pain, tapid hearl rate, bemor, or nervousness. 

Il you have Sezures, overactive thyroid gland, liver problems, or are sensitive to certain medications for breathing. 

It your breathing problems gel worse over time os if your fast-acting inhaler does not work as well for you 

while using ADVAIR. If your breathing problems worsen quickly. ge! emergency medical care 

« If you have been exposed to or curently have chickenpox or measles of i! you have an immune sysiem 
problem Patients using medications thal weaken the immune system are more likely 10 gel infections than 
healthy indewduats ADVAIR contains a corbcosteroid (Hutcasone propionate) which may weaken the immune 
system. Infectons hke chickenpox and meastes, for example, can be very sesious of even fatal in susceplible 
palients using corticosteroids. 


How should | take ADVAIR DISKUS? 
ADVAIR should be used 1 inhalation, twice a day (morning and evening). ADVAIR should never be taken more 
than 1 inhalation tence a day. The full benefit of taking ADVAIR may take 1 week or longer 


If you miss a dose of ADVAIA, just skip thal dose. Taxa your nex! dase al your usual time, Do not take two doses 
al one time. 


Do noi stop using ADVAIR unless told 1c do so by your docior because your symptoms might get worse 


Do nol change or stop any of your medicines used to contol of treat your breathing problems. Your doctor vall 
adjust your medicines as needed. 


When using ADVAIR, remember: 

© Never breathe into or take the DISKUS* apart 

Always use the DISKUS ina level position. 

After each inhalation, tinss your mouth with water withoul swallowing 
© Never wash any part of the DISKUS. Always keep it in a dry place. 

¢ Never take an extsa dose, even if you feel you did nol receive a dose 
« Discard 1 month after removal from the foil overwrap 

« Do not use ADVAIA with a spacer device. 


Children should use ADVAIA with an adult's help as Instructed by the child's doctor. 


1A DISKUS with other medications? 
eae ar at all the medications you lake, including prescription and nonptescnption medications, 


vitamins, and herbal supplements 
i you are taking ADVAIR, you should nat take SEREVENT® DISKUS of Foradil® Aerolizer* for any reasan. 


It you take ntonavir (an HV medication), tell your doctor. Ritonavir may interact with ADVAIA and could cause 
serious side effects The anti-HIV medicines Norvir* Soft Gelatin Capsules, Norvir Oral Solution, and Kaletra* 


contain ntonavil. 
No formal drug interaction studies have been performed with ADVAIR. 


In clinical studies, Inere were no dilfesences In ellects on the heart when ADVAIR was taken with varying 
amounts of albulerol. The effect of using ADVAIA in patients with asthma while taking more than 9 putts a day 
of albuterol has nat been studied, 


ADVAIA should be used with extreme caution dunng and up to 2 weeks after trealment with monoamine oxidase 
(MAO) inhibitors or tricyclic antidepressants since these medications can cause ADVAIA Io have an even greater 
effect on the circulatory system. 


ADVA'R should ba used with caurbon in peopie who are taking ketoconazo’e (an antitungus medication) or other drugs 
broken down by the body m a similar way These medications can cause ADVAIA to have greater slerod sica effects 


Generahy, people with asthma should not take beta-blockers because they counteract the effects of beta,- 
agonists and may alsa cause severe bronchospasm. However, in some cases, for instance, following a heart 
attack, seieciive beta-Diockers may shi! be used if there is no acceptable allemative 


The ECG changes and/or low blood potassium that may occur wilh some diurebics may be made worse by ADVAIR. 
especially al higher-than-recommended doses. Caution should be used when these drugs are usca together. 


In clinical studies, there was no difference in side effects when ADVAIA was taken wilh methylxanthines (e.g. 
theophylline) o: with FLONASE? 


What are other important safety considerations with ADVAIR DISKUS? 

Osteoporosis: Long-ferm use of inha'ed conicoslero:ds may resull in bone loss (asleoporosis) Patients who 
are at risk for incteasea bone loss (lobacco use, advanced age, inactive lifestyie. poor nutrition, family history 
ol esteaporosis, or long-term use of drugs such as corticosteroids) may have a greater risk with ADVAIA Ii you 
have risk factors for bone ‘oss, you should talk 10 your doctor about ways 10 reduce your risk and whether you 
should have your bone density evaluated. 


Glaucoma and cataracts: Glaucoma, increased pressure in tne eyes, and cataracts have been reporied with 
the usa of inhaled steroids, including fluicasone prapionale, a medicine contained in ADVAIR. Regular eye 
examinations should be considesed 11 you are taking ADVAIA 


Lower respiratory tract infection: Lower respiratory tract infections, including pneumonia, have been reported 
with the use of inhaled corticosteroids, including ADVAIR 


Blood sugar: Salmeterol may aMeci blood sugar and/or cause low blood potassium in some patients, which 
could jead to a side effect like an inegular heart rale. Significant changes in blood sugar and biood polassium 
were seen infrequenlly in clinical studies with ADVAIR 


Growth: Inhaled steroids may cause a reduction in growth velocity in cnildren and adolescenls 


Steroids: Taking steroids can affect your body's ability 1o make its own slerold hormones, which are needed 
during infections and times of severe sess lo your body. such as an operation These elfecis can sometimes 
be seen with inhaled stervids (but 1 is more common with oral steroids). especially when taken at higher-than- 
recommended doses over a long penod of time. In same cases, these effects may be severe Inhaled steraids 
ofien help control symploms with less side effects than oral steroids. 


Yeast Infections: Patients taking ADVAIR may develap yeast infections of the mouth and/or throat (“thrush”) 
that should be treated by their doctor. 


Tuberculosis or other untreated infections: ADVAIR shoud be used with caution, if al al!, in patients with 
tuberculosis, herpes inlections of the eye, of olher untrealed infections. 


What are the other possible side effects of ADVAIA DISKUS? 
ADVAIR may produce side effects in some patents. In clinecal studies, the most common side effects with 
ADVAIA included. 


« Respiratory infections © Bronchitis « Musculoskelelal pain 

© Throat istitation * Cough « Dizziness 

« Hoarseness © Headaches Fever 

Sinus infection = Nausea and vomiting « Ear, nose, and throat infections 
* Yeast infection of Ihe mouth « Diarrhea © Nosebleed 


Tell your doclor about any side effect that bothers you ar that does nol go away. These are not all the side effects 
with ADVAIA. Ask your doctor of pharmacis! for mare information. 


What if / am pregnant, planning to become pregnant, or nursing? 

Talk to your doctor about the benefits and nsks of using ADVAIA during pregnancy, labor, or if you ara nursing. 
There have been no studies of ADVAIA used during pregnancy, labor, or in nutsing women. Salmetezol is known 
fo inlerfere with labor contractions. (t is not known whether ADVAIA is excreted in breast milk, but other 
corticosteroids have been detecled in human breast mil«. Fluficasone propionate, like other corticosteroids, has 
been associated with birth detects in animals (eg. cleft palale and feta! death). Salmelerol showed no effect 
on fertility in rats at 180 limes the maximum recommended daily dose 


Wha! other Important tests were conducted with ADVAIR? 

There is no evidence of enhanced toacity wath ADVAIA compared with the components administered separately. 
In animal studies with doses much higher than those used in humans, salmeterol was associated with uterine 
tumors. Your healthcare professional can fell you more about haw drugs are tested on animals and what the 
fesults of these lests may mean lo your salety 


For more information on ADVAIR DISKUS 

This page is only a brief summary of imporianl information about ADVAIA DISKUS. For mare information, talk to 
your docior. You can also visil www.ADVAIA.com of call 1-888-825-5249. Patients receiving ADVAIR OISKUS 
should read the med:cation guide provided by the pharmacis! with the prescription. 


ADVAIA DISKUS, FLONASE, SEREVENT, and DISKUS are registered trademarks of GlaxoSmithKline The following 
ase registered trademarks of their respective manufacturets: Foradil Aerolizer/Novartis Pharmaceuticals 
Corporation; Norvir and Kaleira/Abbott Laboratones: 


‘ask ] GlaxoSmithKline 


GlasoSmithKline 
Research Thangle Park, NC 27709 
AL-2260 


©2006 The GlaxoSmithKline Group of Companies Al rights reserved. Printed in USA AD3640R0 October 2006 


below: Every bed at the chic Glenn Hotel 
comes with fine linens and a cuddly teddy 


bear. bottom: Feel like a star at Taste 
Clothing Boutique in Atlantic Station. 


Sunsets in 
Piedmont Park 
frame Atlanta’s 


ever-changing 2==—— 


Atlantic Station 

The city’s shopping and dining 

just keep getting better. Since it 
built its first mega-mall, folks have 
flocked here like birds to a feeder. Now 
locals and visitors alike put Atlantic 
Station on their migratory routes. The 
multiblock area sits in Midtown, where 
I-75 and I-85 North split. The new 17th 
Street bridge conveniently accesses 
underground parking. 

Currently, Atlantic Station is chock- 
ablock with big chains, including such 
spots as a flagship Dillard’s, west elm, 
and Journeys. Locally owned shops are 
also moving in, such as Taste Clothing 
Boutique, which stocks trendy fashions 
from New York and Los Angeles. You'll 
want to seek out IKEA, a Scandinavian 
home store a couple of blocks away. It’s 
the only location in the world to serve 
grits in its cafe. 

You can overnight here in TWELVE 
Atlantic Station hotel, which houses 
one- and two-bedroom suites com- 
plete with granite-and-stainless steel 
kitchens, living rooms, flat-panel TVs, 
and granite baths, in the same build- 
ing as condos with similar layouts. 
Hotel rates start at less than $200. 

Restaurants can’t open fast enough 
in Atlantic Station. Our favorite, Lobby 
at TWELVE, features upscale lunches 
and dinners. We also go for the pome- 
granate margaritas and guacamole at 
Rosa Mexicano. Two spots owned by 


Ashton Kutcher and his TV pals have 
added to the scene: Dolce Enoteca e 
Ristorante joins the glitzy bowling- 
and-billiards complex, Ten Pin Alley. 


Downtown Hotels 

With so much happening in the 

metro area, you'll want to be in 
the center of the action. Catering to 
a twenty- and thirtysomething crowd, 
the boutique property The Glenn 
Hotel boasts a see-and-be-seen, 
swanky lobby bar. The dark hallways 
upstairs lead to chic rooms with tradi- 
tional] luxurious linens. Baths offer lit- 
tle privacy but lots of panache with 
beaded shower curtains and round 
glass walls that are sometimes open to 
the bedrooms. Rates begin at $199. 

Families may stay more comfortably 
at the Embassy Suites near the aquar- 
ium (rates from $165). Rooms include 
kitchenettes, and outdoors, a cool pool 
appeals to kids. 

Later this year, downtown will see 
several new boutique hotels open, 
including a Hilton Garden Inn, The 
Ellis Hotel, and another TWELVE 
hotel/condo combo. Just don’t blink 
too often in this city. New spots for fun 
and entertainment spring up that fast. 


7° For More Info 

Atlanta Editors’ City Guide and five 
more things to love: 
southernliving.com/may2007 


Atlanta Links 
e Georgia Aquarium: 


Www.georgiaaquarium.org 


e Piedmont Park: www. 
piedmontpark.org 


e Atlanta Botanical Garden: 
www.atlantabotanicalgarden.org 


¢ High Museum of Art: 
www. high.org 


e Atlantic Station: www. 
atlanticstation.com 


e TWELVE Atlantic Station: 
www.twelvehotels.com 


¢ The Glenn Hotel: 
www.glennhotel.com 


e Embassy Suites: 
Www.embassysuites.com 
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Make Time for 
These Margaritas 


olks in these parts sure take their 
margaritas seriously. Don’t get me 
wrong, | wouldn't classify them as snobs. 
But after spending time with locals, the 


San Antonio 
celebrates this 
lip-smacking 


libation like word “purist” definitely comes to mind. 
nowhere else They don’t get hung up on whether the 
in the South drink is served over ice or frozen. What 


does matter, however, are the three sim- 
ple ingredients of premium tequila, 
orange liqueur, and Key lime juice. 


Can‘t-Miss Margaritas 


left: Take a load off at Boudro’s with a little 
made-to-order guacamole and an ice-cold 
drink. above: Beat the heat with a colorful 


beverage from Zuni Grill. 


“If you order a margarita, and it’s 
made with that iridescent green bar 
mix, run away,’ quips local architect Ron 
Bechtol, who is co-founder of the city’s 
New World Wine and Food Festival. 


Tex-Mex Tradition 

Some say the margarita culture arrived 
in 194] when the Cortez family opened 
Mi Tierra restaurant. Others claim the 
city’s proximity to Mexico fueled this 
Passion as residents crossed the border 
to stock up on their favorite spirit. 

For the record, one popular legend 
credits San Antonio native, Margaret 
Sames, with creating the eponymous 
drink in the 1940s while vacationing 
with her husband ia Mexico. Talk about 
a great souvenir. —SCOTT JONES 
7° For More Info 
San Antonio Editors’ City Guide: 
southernliving.com/may2007 


¢ Zuni Grill: Order the electric pink Cactus ‘Rita. This quaffable concoction is made by marinating the 
fruit of the prickly pear cactus in tequila. It’s a true San Antonio treasure and shouldn't be missed. 223 


Losoya Street; www.zunigrill.com or (210) 227-0864. 


* Las Canarias: As if the romance of an evening spent on the restaurant's patio wasn't enough, their 
refreshing margarita—best served on the rocks—is delicious. Omni La Mansion del Rio, 112 College 


Street; (210) 518-1063. 


¢ Mi Tierra Café y Panaderia: This historic restaurant is home to the Oro de Mi Tierra Margarita and 
one of the most beautiful bars anywhere. 218 Produce Row; (210) 225-1262 


¢ Boudro’s: Sip a magenta-hued Prickly Pear Margarita, and take in some first-class people-watching 
under an umbrella at this popular River Walk eatery. 421 East Commerce; www.boudros.com or 
(210) 224-8484. 
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A Tequila 
Renaissance 
Check out the 
sophisticated 
side of tequila 
at Pesca on 
the River, 
where guests 
can sample 
more than 

75 types of 
Mexico's 
famous spirit. 
If you’re an 
aficionado, try 
a Super Anejo 
Flight, which 
allows you to 
taste small 
pours of three 
different aged 
tequilas side 
by side. One 
major star is 
the aptly 
named Bes 
Margarita 9 
the World, 
which sells for 
$150. This 
showstopp:ng 
drink is made 
with only the 
finest ingredi- 
ents and is 
served ina 
souvenir 
handblown 
glass. 272 
West Crockett 
Street; (210) 
396-5817. 


Whether you're traveling for a leisure getaway, a family vacation or on 
business, Baymont Inn & Suites has the right hotel for you. Take advantage 
of the exceptional service, affordable prices, and wide range of popular 
amenities offered at Baymont Inn & Suites® hotels nationwide. Plus, 

you can get an exclusive discount when you use your cell phone to text 
“BaymontiSN" to 78247* 


Try it today, get the code for your next reservation, and enjoy: 


+ Delicious complimentary continental breakfast. 

+ Free high-speed Internet access. 

+ In-room coffee maker, hair dryer, iron and ironing board. 
+ Earn TripRewards® points or airline miles when you stay. trip rewards 


‘ 
—~ 
~ 


“Discount subject to avallabllity at participating Baymont propertles. Raservation must be booked by October 31, 2007 and 
stay completed by December 31,2007 to quality. Blackout dates and other rastrictlons may apply. Cannot be combined with 
any other special offers ar rates. ©2007 Baymont Franchise Systern, Inc. All rights reserved. All Baymont hatels are independently 
owned and operated. ©2007 Travel Rewards, Inc 


— 
BAYMONT" 


INN & SUITES 


877-229-6668 
baymontinns.com 
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NCL 


NORWEGIAN CRUISE LINE 


BREESTYLE CRUISING 


We've donevaway with the whole “jacket and tie required” thing. You can spend your entire 

cruise dressed anywhere from “resort casual” in a restaurant to “bathrobe” on your balcony. 

And if going formal is your style, you can enjoy an evening dressed fo the nines any night you 

want. We call it Freestyle Cruising And it means you're free to whatever. Visit ncl.com, dial 
1.866.234.0292 or call your travel protessional. 


$2007 NCL CORPORATION LTD. SHIPS’ REGISTRY: BAHAMAS. 


Peacetul 
Getaway 


Spend a weekend at this lovely 
inn, located just 45 minutes from 
New Orleans. 


orning breaks gently at Maison Réve 

Farm. Tucked away on the north shore of 
Lake Pontchartrain near Folsom, Louisiana, this 
paradise teems with gentle wildlife just outside 
its French doors. Even a city girl could be tempt- 
ed to linger in the fresh air until the aroma of 
breakfast draws her back inside. 


A Sweet Dream 

Owners Dan and JoAnn Gray built the beauti- 
ful Country French-style structure just three 
years ago with the express purpose of housing 
guests. Elegant antique furnishings and 
whirlpool tubs keep guests comfortable, while 
cable TV and high-speed Internet access keep 
them in touch with the real world. The French 
name—Maison Réve—translates to “dream 
house.” And this does feel like an illusionary 
Oasis just across the lake from New Orleans. 


Food, Glorious Food 

JoAnn, an accomplished chef, has years of 
experience in French, Cajun, Creole, and Ital- 
ian cuisine, and a breakfast in her spacious 
kitchen exceeds expectations. Don’t miss the 
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top, left: Guests love to wander the 30 acres that 
surround Maison Reve farm in Folsom, Louisiana. 
above: Enjoy a few quiet moments outside before 
breakfast. You may even see a rabbit or deer 
frolicking nearby. 


delicious French toast and egg casserole. 
JoAnn also holds regular cooking classes at 

the inn, using her epicurean knowledge to give 

her guests a uniquely delectable experience. 


Heart of the Matter 

The house itself almost glows with warm wel- 
come. A beautiful lounge makes a perfect spot to 
read. And the charming kitchen gives you the 
feeling you've landed in Provence. Save the 
expensive airfare. Maison Reve Farm is a won- 
derful nearby alternative. —WANDA MCKINNEY 
Maison Réve Farm: 76251 State 1077, Folsom, 
LA 70437; www.maisonrevefarm.com or 1-866- 
796-8103. Rates: start at $125. e 


below: JoAnn and Dan Gray make quests 
feel right at home with a gourmet breakfast 
in their large, sunny kitchen. 


PHOTOGRAPHS: OLAKL SIMS 


Dining 
Options 

e Keith Young's 
Steakhouse: 165 
State 21, Madison- 
ville, LA 70447; 
(985) 845-9940. If 
you crave steak, 
indulge in the 
Petite Filet ($22.95) 
for dinner. 


e Water Street 
Bistro: 804 Water 
Street, Madison- 
ville, LA 70447; 
(985) 845-3855. 
A great spot for 
lunch, dinner, or 
Sunday brunch. 
At lunch, try 
the Thyme 
Shrimp ($12). 


from Waterford 
“Grafton Street” collection: 
white porcelain dinnerware, 
crystal serving pieces and 
stainless steel flatware 


www.dillards.com 
1-800-345-5273 
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Raw 


Above: Wusthof 7-piece all-steel knife 
set in beechwood counter block; All-Clad 
stainless steel fish poacher 


Top right: KitchenAid Pro Line Series 


single carafe coffee maker and 
Belgian waffle baker 


Bottom right: All-Clad white 
porcelain baker by Pillivuyt and 
MC2 brushed aluminum omelette pan 


www.dillards.com 1-800-345-5273 


Dillard's 


from Lenox 


“Accoutrements” jonstone 


dinnerware designed by Anna 


if * rt. 4 
ritfin, in Charlotte green 


Cornelia cream; with 
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from Rose Tree | 
“Warwick” cotton floral 
bedding collections 


¥ 
\ 


www.dillards.com 
1-800-345-5273 
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Shortcuts 


The Smokies 


Check out our secret routes and favorite spots 
near less-traveled Townsend, Tennessee. 


nter the Great Smoky Mountains 

National Park through Gatlinburg, 
and you'll likely feel as if you're driving 
through Atlanta on a Friday. I avoid 
the jam by sneaking in the park’s less- 
crowded entrances. 


Tips for the Drive 

Fron: Townsend, follow the Little River 
via U.S. 73. The road forks at a famous 
swimming hole called “The Y,” where 
sunbathers recline on the rocky shore 
and swim in a deep, clear pool. Hang a 
left here on Little River Gorge Road, 
which winds along the river, crests a 
mountain, and leads to the Sugarlands 
Visitors Center. Or go right to reach 
Cades Cove, an area filled with historic 
homesteads. The 11-mile motor trail 
can bea parking lot, but I beat the traf- 
fic by taking a quiet bike ride when the 
trail is reserved for bicycles until 10 a.m. 
each Wednesday and Saturday from 
mid-May until mid-September. 


Perfect Picnic Spot 

Another park entrance sees even less 
traffic. Take U.S. 321 through serene 
Wears Valley for about 7 miles (the mid- 
point between Townsend and Pigeon 
Forge), and turn right on Lyons Spring 
Road (look for the Trailhead Real Estate 
building). Drive about 2 miles to the 
park boundary and then another mile 
to Metcalf Bottoms picnic area. Bring 
lunch to enjoy in this lovely spot along 
the Little River (plenty of tables and 
bathrooms). From here, take a moder- 
ate I-mile hike to the Little Greenbrier 
Schoolhouse, a weathered one-room 
affair that held class until the late 1800s. 
You can also drive there on a gravel 
road off of Lyons Spring Road. 


What's New in Townsend 

Take a stroll or a roll down Townsend’s 
new 9-mile paved loap, called “Shadows 
of the Past,” which leads past a dozen or 
so historic sites. Pedestrian tunnels 


top: Rent a cabin or a room at Dancing 
Bear Lodge to enjoy hiking and mountain 
biking trails, bike rentals, and a great 
location. bottozn: Visitors bask in the sun 
and cool off in the Little River, a popular 
tubing spot. 
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You can do it. We can help: 


Find the perfect door for any 
doorway. From great brands like 
Masonite, JELD-WEN? and our 
Home Depot’ exclusives NUporte’ 
and Feather River’ Come by the 
store and see all the possibilities 


open to you at The Home Depot. 


Masonite Cheyenne Interior Door 


stretch under the highway so you 
don’t have to cross in traffic. Before 
you set out, stop by the new Great 
Smoky Mountains Heritage Center, 
a museum dedicated to Appalachian 
life. Peruse the American Indian 
exhibits, and then stop by the gift 
shop for locally made crafts. Outside, 
you can wander through a collection 
of hand-hewn log cabins that were 
built in the 1880s in Sevier and 
Blount Counties and later meticu- 
lously moved and reassembled here. 


Tubing the Little River 

My number one way to chil] out is a 
leisurely float down the lazy Little 
River. Several companies rent tubes 
and offer all-day shuttles down two 
main stretches. The upper stretch 
starts just outside the park entrance 
and sweeps you over a few tiny 
rapids that add some excitement to 
the relaxing trip. The shorter, lower 
stretch is calmer and better for small 
kids. People with their own tubes 
and vehicles often park at “The Y.” 
(Commercial shuttles can’t enter the 
park, and parking may be congested 
at peak times.) 


Elkmont: 

A Modern Ghost Town 

My favorite secret spot is the rela- 
tively new ghost town of Elkmont. 
This collection of turn-of-the-20th- 
century cottages originated as a lum- 
ber community. When the Great 
Smoky Mountains National Park 
was dedicated in 1940s, the residents 
agreed to turn the cottages and land 
over to the national park after a gen- 
eration had passed. The town 
became a hunting club and then a 
summer escape before the park 
reclaimed it in the early 1990s. What 
will happen to these buildings? 
Some say they should be torn down 
to let the land return to its natural 
state, while others believe they 
should be preserved as a historic site. 
The fate has yet to be determined. 
See it while you can. —KIM CROSS 
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Editor's Picks 


Where to eat: Sister Cats Café 
offers great salads and sand- 
wiches for lunch; (865) 448- 
0033. For one of the finest 
meals in the Smokies, head to 
the Foothills Milling Company in 
Maryville (reservations are rec- 
ommended); (865) 977-8434. 


Where to play: Smoky Mountain 
River Rat, located on U.S. 321, 
charges $13, including tax, fora 
tube, life jacket, and all-day 
shuttles; www.smokymtnriver 
rat.com or (865) 448-8888. 


Where to stay: Room rates at 
Dancing Bear Lodge start at 
$189.99; one-bedroom cabins 
begin at $229.99; www. 
dancingbearlodge.com or 
1-800-369-0111. 


Where to get more info: Stop 
by the Smoky Mountain 
Convention and Visitors Center 
for maps, guidebooks, and 
brochures; www.smokymoun 
tains.org or 1-800-525-6834. 


Closer Than 

You Think 

Driving to Townsend is easier 
than you might imagine. Check 
out the approximate mileage 
from a few cities. 


e Asheville: 110 miles 

e Atlanta: 235 miles 

e Birmingham: 275 miles 
e Chattanooga: 140 miles 
e Knoxville: 30 miles 


FRENCH DOORS - FEATHER RIVER 
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left: Blooming flowers surround a pool showcasing 
the sculpture of Diana by Augustus Saint-Gaudens, 
below: Light streams through the live oaks to 

illuminate the gilded bronze of Dionysus. 


Brookgreen tor Beginners 


Whether this is your first visit or your twenty-first, don’t miss these engaging activities 
at one of the South’s best sculpture gardens. 


Statues of cherubs, 


angels, and adorable 
tots cavort near 
mythological gods and 
imaginative creatures. 
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secret garden awaits off U.S. 17 between 
Charleston and Myrtle Beach, South 
Carolina. An avenue of live oaks marked by a 
pair of enormous silvery fighting stallions leads 
to a place that’s not your typical garden. More 
than 900 sculptures grace the meticulously land- 
scaped acres of a 19th-century rice plantation. 
The art: First-timers will enjoy the hour-long 
tour into Brookgreen’s outdoor rooms. Bring 
along your camera to help you decide which 
statues appeal most to you and the angles you 
like viewing them best. One of our favorites: the 
last golden rays of the sun warming the gilded 
bronze shoulders of the sculpture Dionysus by 
Edward McCartan. 
The land: Explore the relationship between 
the land and the water on a cruise aboard The 
Springfield, which plies Still Creek past forgot- 


ten ricefields. Afterward, follow the trail to the 
Wall Lowcountry Center, which examines 
human culture by the salt marshes. 

From dusk to dark: Brookgreen remains open 
until 9 p.m. three days a week June 20-August 
17. Visit on Wednesday for dramatic entertain- 
ment. Thursday evenings focus on summer 
music, while Friday presents a snazzy concert 
series. Prepared dinners from The Pavilion 
Restaurant will be available. Another bonus 
this time of year includes hands-on exhibits 
about container gardening. It’s a good way to 


think outside of the box. —ANNETTE THOMPSON 


Brookgreen Gardens: www.brookgreen.org or 
1-800-849-1931. Admission: $12 adults, $10 ages 
13-18, $5 ages 6-12. Creek excursion: $7 adults, 
$4 ages 12 and under. e 
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KNOWS his car isn’t the only thing = | a 
that needs a regular check-up. : , a : 


KNOWS an apple a day won't 
always keep the doctor away. 


~~ 


£ 


Doesn’t Know 


acid reflux may be damaging 
his esophagus. 
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NEXIUM and the Color purple 25 apdlied to the capsule are regstered trademarks of the 
AstraZeneca group of companies. © 2007 AstraZeneca LP. Al rigitts reserved. 2 


ta} meaengy NEXIUM can heal the damage caused by acid reflux disease. 


lf you suffer from acid reflux disease — persistent heartburn 2 or more days a week, despite treatment 
and diet change — you could have damage to your esophagus and not even know it. This damage can 
occur over time from acid wearing away the lining of the esophagus, and if left untreated, it could get worse. 
About 1 in 3 people with acid reflux disease have this condition* called erosive esophagitis. Only your doctor 
can determine if you have this condition. 


However, one prescription NEXIUM pill a day not only can provide 24-hour heartburn relief, but for many, 
can heal even the most severe erosions in the esophagus caused by acid reflux. Most erosions heal in 
4 to 8 weeks. Your results may vary. 


NEXIUM has a low occurrence of side effects, which may include headache, diarrhea, 
and abdominal pain. Symptom relief does not rule out other serious stomach conditions. 


Please read the important Product Information about NEXIUM on e 
the adjacent page and discuss it with your doctor. ° 
For a FREE TRIAL OFFER, visit purplepill.com ; aA @ 
or call 1-877-90-NEXIUM. 4 2 eo 

tgiF= = 
if you are without prescription coverage and can’t afford your a 


medication, AstraZeneca may be able to help. pa Ak 
*Source: AstraZeneca Data on File: DA-NEX-58 eX] U mM ® 


(esomeprazole magnesium) 
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(esomeprazole magnesium) 
20-mg, 40-mg Delayed-Release Capsules and Oral Suspension 


BRIEF SUMMARY of Prescnbing Information 
INDICATIONS AND USAGE 


Trealment of GERD NEXIUM és indicated for the short-term trealment (4 to B weeas) in the heating and 
symptomatic resolution of diagnostically confirmed erosive esophag‘tis: the maintenance of symptom 
fesolution and healing of eros:ve esophagtrs (controtied siudies do nol extend beyond 6 months); the 
treatment of heartbum and olher symptoms associated with GERD: Risk Reduction af NSAID-Associaled 
Gastric Ulcer, H.pyfori Eradicailon 10 Reduce the Risk of Duodenal Ulcer Recarrence. Pathological 
Hypersecietory Condilions Including Zollinger-Ellison Syndrome. 

CONTRAINDICATIONS 

NEXIUM is contraindicated in patients with known hypersens'traty 10 amy component ol the lormu’aton of to 
Subshtuled benamidazoles. 

PRECAUTIONS 

General Symptomatic responsa 10 therapy vath NEXIUM does nol preclude the presence a! gasinc malignancy 
Atrophic gasintis has been noted occasionaily in gastne corpus biopsies from patients treated long-term with 
omeprazo.e, of which NEXIUM is an enantiomer 

Information for Patients NEXIUM is avalable as a delayed-re'ease capsul or as a d#‘ayed-release oral 
suspension. Directions for use specific 10 the toute and availab‘e methods of adminstration far each of these 
dosage forms is presentad below. NEXIUM should be taken al least ona hour belore meals. Adm:nistratian 
Options 1.) NEXIUM Delayed-Release Capsules: NEXIUM Delayed-Release Capsules shou'd be swal'oz.ed who'e 
Allernatrvely, for patients who have difficulty swafiowing capsu'es, one tablespoon of applesauce can be added to 
an empty bow! and the KEXIUM De‘ayed-Reiease Capsule can be opened, and the granules inside the capsu‘e 
carefully empted onto the app:esauce. The granu‘es should be mixed with the app'esauce and then siva'lowed 
immediately. The applesauce used should not be hot and should b2 sof enough 10 be swallowed without 
chasing. The granu'es should not be chewed ar crushed. The granulesapplesauce m:tyre show d nol be stored 
for tulure use. 2.) NEXIUM For Delayed-Release Oral Suspension: KEXIUMA For De‘ayed-Releas# Oral Suspension 
should be adminislered as fo'lows: « Empty the contents of a 20 mg of 40 mg packet into a conta ner containing 
1 tablespoon {15 mL) of water; « Sur; « Leave 2 to 3 minutes lo thicken; © Stir and dank vathin 30 minctes, = If 
any material remains afer drinking, add mote waler, stir, and drinx immediate'y Antacds may o@ used while 
talang REXIUM, 

Drug Interactions Esomeprazole 's extensively metabalzed in the Iver by CYP2C19 and CYA tn wtroand 
in vizo Sludies hava shown thal esomeprazole is not likely fo Intub't CYPs 1A2, 246, 209, 206, 2E1 and 344 No 
clinically relzvant interachons with drugs metabolized by these CYP enzymes would be expected Drug interacton 
Siudes have shown that esomeptarole does nol have any clincaly sgnticant interact ons w.th pherjtoin 
warfann, quinidine, clanthromycin of amoxicillin. Post-marketing reports of changes in protnrambin measures 
have been fecewved among patients on concom.tant warlarin and esomeprazo'e therapy, Increases in INA and 
prothrombin time may lead 10 abnormal bieeding and even death. Patents treated wnin proton pump inh bitors 
and warfarin concomutantty may need 10 be monitored for increases in INR and prothiomb:n lime. Esomeprazo'e 
may potentially interfere with CYP2C19, Ihe major esomeprazoie metabo! zing enzyme Coadm nistration of 
esomeprazole 30 mg and diazepam, a CYP2C19 substrate, resulled in a 45% decrease in clearance 0! Glazepam 
increased plasma levels of diazepam were observed 12 hours aller dosing and omaards However, al that tna 
ihe plasma levels of diazepam were below the therapeutic interval, and thus this inlesaction is uni kety to be ol 
Clinical relevance. Coadministration of oral contraceptves, diazepam, pheryloin, of qu nidine dd not seem to 
change the pharmacoxinetic profile of esomeprazo'e. Concomitant administraucn of esomeprazo'e may sedcce 
the plasma levels of atayanavi, thus appropriale clinical mon:onng is recommended. Studies eaisabng 
concomitant administration ol esomeprazole and either naproxen (non-selective MSAID) oF rolecoxd (COX-2 
se‘ectrve NSAID) dd not identify any clinically relevant changes in the pharmacokinet.c profiles ol esomaprazal 
or these NSAIDs. Esomeprazole inhibits gasinc acid secretion. Therefore, esomeprazove may untertere vw tn ine 
absorption of drugs whare gastric pH ts an important delerminant of b-oavai'ad lity (eg. seloconazo!e, iran sa‘is 
and d.igoxun). 

Carcinogenesis, Mutagenesis, Impairment of Fertility The cart:nogenc potent a o! esomeprazo'2 
was assessed using omeprazole studies. In two 24-monih oral catcinogenucrty studies in rats, omeprazole at da ty 
doses of 1.7. 3.4, 138, 440 and 1408 mg/ag/day {about 07 to 57 mes the human dese of 20 mg day 
expressed on a body surface area basis) produced gastric ECL cell carcunosds in a dose-re'aled manner in both 
maie and fema‘e rats; the incidence of this effect was markeoly higher m female rats, whicn had hgher b'ood 
layels of omeprazoie. Gasisic carcinoids seldom oceur in the untreated sat. In addition, ECL cell hyperplas a was 
present in all treated groups of both sexes In one ol these studies, temate sais were trealed wth 198 mg 
omeprazole/ag/day (about 5.6 times the human dose on a body surtace atea basis) for 1 year, then fo lowed lor 
an additional year without the drug No carcinoids were seen in these rals. An increased incidence of Leatment- 
te'aled ECL cell hyperplasia was observed at the end of 1 year (94% lreated vs 10%: contrels). By the second year 
the difference delween treated and control rats was much smaller (46% vs 26%.) bul sint showed more hyper: 
plasia in the treated group. Gastnc adenocarcinoma was seen in one ral (2%), No similar lumor was seen in ma'e 
or lemale rats treated for 2 years. For this strain ol sai no simiat tumor has been noted histoncaily, bul a finding 
involving anty ane tumor is difficult to interprel. A 78- wee Mouse Carcinogenicity study of omeprazole did not 
show increased tumor occurrence, bul tha study was not conclusve. Esomeprazole was negative in Ihe Ames 
Mutation test. in the in vivo ral bone matrow cell chromosome abesrat.an lest, and the in yrvo mouse micro- 
fucleus test Esomeprazole, however, was positive in the i vilro human tymphocyle chromosome aberration 
lest Omeprazole was positise in ihe i wiro human tymphocyle chromosome aberration test. the wa mouse 
bone mairow cell chromosome aberration test, and the 1 sO Mouse mucronuc:eus lest. The polenta’ ettacis o! 
esomeprazo.e on fertility and reproductrve performance were assessed using omeprazole Slud es. Qmeprascle al 
ofal doses up 10 138 mg-kg/day in rats (about 56 times the human dose on a body surface area basis) was faund 
10 have no effect on reproducirve performance of parental anima's 

Pregnancy Jeratogenic Effects. Pregnancy Category B Teratology studies have been perlormed in rats at cral 
doses up to 280 mg/kg/day {about $7 limes the human dose on a body surtace area basis) and in rabbits al oral 
doses up 10 86 mg/ag/day (about 35 hmes tne human dase on a body surface area basis) and have revealed no 
evidence ol impaited fertility of harm to the fetus due 10 esomeprazoie. There are, however, no adequate and wel- 
controlled studies in pregnant women. Because animal reproduction studies are nol always predicliee of human 
tesponse this drug should be used dusing pregnancy only if clearly needed. Teratology studies conducted wilh 
omeprazo'e in rals al oral doses up to 138 mg’g/day (aboul 56 times Ihe human dose on a body sustace alea 
basis) and in rabbils al doses up 10 69 mg/kg/day (about S6 fumes Ihe human dose on a body surface area basis) 
did not disclose any endence lor a leralogensc potential o! omepiazo:e. In rabbits, omeprazole in a dose range al 
6.9 to 69.1 mg‘g/day (about 55 to 56 limes the human dose On a body surface area bas:s) produced dose- 
telaled increases in embryo-lethalty, fetal resorptans, and pregnancy distuptons, In sals, dose-telaled 
embryotetal loxcity and posinatal developmental toxicity were Observed in offspring resciting from parents 
trealed vith omeprazoie at 13.8 10 138.0 mg/kg/day (aboul 56 lo 56 times the human doses on a body surlace 
atea basis). There ale no adequale and well-controlled studies in pregnant women, Sporadic reports have been 
tecerced of congenital abnormalities occussing in infants born 10 women who have recessed omeprazo'e during 
pregnancy 

Nuesing Mothers The exctet on af esomeprazole en milk has Nol been studied Howeves, omepiazo‘e concen: 
trations have been measured in breast milk of a woman lalowing oral administral on ol 20 mq Becayse 


thea ask yoor doctor abanl NEXIUM. No advertisement can provide all ihe informatica needed lo prescribe a drug 
fol discussions with yoar doctor. Oaly your doctor has the iraloiag to waigh the risks aed benefits o! a preseription drug for you 


Hanum® (esomeprazole magnes.um) Delayed-Reiease Capsules and Oral Suspension 


esomepraro'e is Lely 10 be excreted in human m:lk, because of the potential lar serious adverse teacticns in 
fursing infants from esomeprazo’e, and because ol the potential for tumorigenicity shown for omeprazole In tai 
Caronogen oty studies, a decison should be made whether to discontinue nursing or to discontinue the drug 
Taicng into accounl the impartance of Ihe drug 10 Ihe mother. 

Pediatne Use Use al NEXIUM in ado‘escent patienis 1210 17 years of age for shori-lerm treatment of GEAD 
is supported by a) extrapolation ol results, already included in the currently approved labeling, from adequate and 
well-tontroled siudes that supported the approval of NEXIUM for adulls. and b) salety and pharmacoknste 
stud es performed in adolescent pauients (See CLINICAL PHARMACOLOGY, Pharmacoklinetles, Pediatne Ice 
pharmacokinetic informat on) The safety and elfectiveness of NEXIUM for the trealment of symptomatic GERD 
in patients <12 years of age have not been established. The salety and ellectiveness of NEXIUM for other 
pediainc uses have nol been established. 

12 to 17 Years of Age GERD In a mu'ucenter, randomized, double-blind, parallel-group study, 149 
ado‘escent patents (12 to 17 years of age: 89 female; 124 Caucasian. 15 Black, 10 Other) with clinicaly 
diagnosed GERD were treated with ether HEXIUM 20 mg or KEXIUM 40 mg ance daily for up to 8 weeks to 
evaluate salety and o'erab Iity. Patents were not endoscog.cally characterized as to the presence or absence ol 
erosive esopnag.hs The most feequentiy reporied (ai least 2%) Ireatment relaled adverse events In these patients 
ware headache (8 1%), abdominal pain (2.7%). darihea (2%) and nausea (2%). No new safety concerns were 
idenbfied 

Geriatric Use (i th total number ol patents who recewved NEXIUM in clinical Irials, 1459 were 65 10 74 years 
af age and 354 pabents were 275 years of age. No overall differences in salety and elficacy wete observed 
bataten the eiderty and younger indrz.duacs, and other reported clinical experience has nol identified dillerences 
in responses between ina e'derty and yaunger patiznis, bul greater sensitivity of some older individuals cannot 
bz led ont. 

ADVERSE REACTIONS 

The safety ol REXIUM was evaluated in over 15,000 patients (aged 18-84 years) in clinical trials worldwide 
including over 8.500 patents in the United Stales and over 6.500 patients in Europa and Canada. Over 2.900 
patients cere Wezted in lang-lerm studies for up to 6-12 manins. (n general, NEXIUM was well tolerated in botn 
short and ong-ta1m el p.cal tna.s A study was pertormed evaiuating Ihe safety of NEXIUM in pedialric patents 
aged 12-17 lor the treatment of symptomatic GERD (see PRECAUTIONS - Pedialric Use) The safety in the 
trealment of Maing al erosrve esophagitis was assessed in four randomized comparative clinical trials, which 
inch:ded 1,20 patients on KEXIUM 20 mg, 2,434 patents an KEXIUM 40 mg, and 3,008 palients on omeprazc'? 
20 mg da\y The most freqsent'y cecumnng adverse events (221%s) in ail three groups were headache (55, 50. 
and 3, sespecte.ety) and d-arrhea (no derence among the three groups), Nausea, flatulence, abdominal pain, 
const paton, and dry mowin o¢culied af s mi‘ar tates among patients taking NEXIUM of omeprazole Addit‘on2 
adverse @v2N5 Mal wre reparted as passibly or probably te'ated to MEXIUM vith an incidence 11% ase Esied 
be'ow by boa, syslem Body as a Whole’ abdomen eniarged, allergic reaction, asthenia, back pain, chest p2:9. 
chest pan Supsternal, facia: edema, penpheral edema, hot flushes. fatigue, fever, flu-like disorder, genera zed 
edema, eg edsrra, mala.se pain, ngars, Cardiovascular: llushing, hypertension, tachycatdia; Endocrine: go:tzr, 
Gastrointestinal: bo,.2) regu anty, constpation aggravaled, dyspeps'a, dysphagia, dysplasia G!, epigasin= 
pain. eructaLyn, esophageal disorder, Irequent stools, gastroententis, GI hemorshage, GI symploms net 
otheraise spec fed, hiccup. me’sna, mouth disorder, pharynx disorder, reclal disorder, serum gasinn increased. 
tongue Gsorder, longue edema wlceraise stomatitis, vomiting; Hearing. earache, linnitus, Hematologic: 
arema, arem.a hypochromec, cen.cal ymohoadenopathy, ep.staxis, leukocylosis, leukopenia, thrombocy- 
fopenta. Hepatic: Crudoema, hzpalic function abnormal, SGOT incteased, SGPT Increased. 
Metabolic Mutntional gl,cosuria, hyparcricerva, hyponatremia, increased alxaline phosphatase, thirst wlam a 
B12 deficiency, we ghl increase, 4.2 ght dectease, Musculoskeletal: anhralg-a, arthiilis aggravaled, arthrop2!7/. 
cramps, fiororaya'g a syndrome, hmua, po!ymyaigia theumatica; Nervous System/Psychiairie: anorexia, apat”y, 
appetle creased, contus'on, depression aggravated, dizziness, hypertonia, nervousness, hypoesthe::3. 
impoler ce, inscTMa, Mgrane, Mizrein2 aggravated, patesthesia, sleep disorder, somnolence, tremot, vert 70, 
asual f2'6 detect. Repraductive’dssmenorthea, menstrual disorder, vaginitis, Respiratory: asthma aggtava'<). 
coughing dyspnea, larna edema, pharyngitis, minis, sinusitis, Skin and Appendages: acne, angioedzma, 
dermati's. prutdus, prontus ari, ‘ash, cash erythematous, rash maculo-papular, skin inflammation, sweating 
increased, urveana, Special Senses: olits media, parosmma, taste loss, laste perversion; Urogenital: abnorms 
tne, atom sutia, cysts, dysuna, fungal infecton, hematuria, micturition trequency, moniliasis, genital mon }- 
as patyutia. Visual: conjynctrv.ts. vision abnormal. Endoscopic findings that were reported as adverse events 
ircl.d2, duoden Us, esophagilis, esophageal siricture, esophageal ulceration, esophageal varices, gastric ulces, 
Qasinlis, hernia, ben'gn po'yps at nodul2s, Barrens esophagus, and mucosal discoloration. Two placeDo- 
contro“ed slaves were conducted in 710 patients for the treatment of symptomatic gasltoesophageal reflux 
disease Tha most common adveise events Inat were reported as possibly or probably related to NEXIUM were 
iutshea (43%), headache (28%). and abdom.nal pain (3.8%). Postmarketing Reports - There have been 
spantarecus reporis ol adverse events valh postmarkeling use of esomeprazole These reports occurred rasery 
and are [sted be'ow by body sysiem Stood and Lymphatic System Disorders: agranulocylosis, pancytopen'a 
Eye Oiscrders. blased wSan Gastrotntestinal Olsorders: pancieaulis, stomatitis, Hepatobiliary Disorders. 
hepatc lavure hepatitis zath or aithout jaundice, immune System Disorders: anaphylactic teactior/shoce 
infections and Infestations: Gi cand diasis, Musculoskeletal and Connective Tissue Disorders. muscuiat 
veauness, mmya'gu, Nervous System Disorders: hepalic encephalopathy, taste disturbance: Psychiatric 
Disorders: agguession, agilaion, depression, halucinalion; Renal and Urinary Disorders: inlerstilial nephats. 
Reproductive System and Breast Disorders gynecomastia; Respiratory, Thoracic and Mediastinal Disorders: 
bronchospasm; Skin and Subcutaneous Tissue Disorders: alopecia, erylhema mulliforme, hypeshidrosis. 
pholosensitraly, Stevens-Jchnson syndrome, toxic epidermal necrolysis (TEN, some falal) Other adverse events 
not observed with NEXILIA, bul occuming w.ih omeprazole can be found in Ihe omeprazole package insert 
ADVERSE REACTIONS section 

OVERDOSAGE 

As:ng‘e oral dose al esomepraza’e a1 510 mgixg (about 103 times the human dose on a body surface area basis). 
was lethal to ras. Tha major s:gns of acute foncity were reduced motos activity, changes in respiratory lsequency, 
{remot, alasia. and interment clonic convu'sions. There have been some repons of overdosage with 
esameprazo'z. Reports nave been rece ved of overdosage with omeprazo'e in humans. Doses ranged up 10 2.400 
mq {120 times tha usual recommended cl nical dose). Manifestations were variable, but included confusion, 
drowsiness, bluired wsion, fachycardua, nausea, diaphoresis, flushing, headache, dry mouth, and olher adverse 
feactans simitar to inose sean in normal clinical eaperience (see omeprazole package insert-ADVERSE 
REACTIONS) No specific antidote for esomeprazote is knazm. Since esomeprazole is extensively protein hound, 
id 65 ral expected lo be removed by calysis, In (he event of overdosage, ftealment should be symplamalic ard 
supportive. As wath the management ol any overdose, the possibility of mulliple drug ingestion shou'd be 
considered For cuttent informat on on Irealment of any drug overdose, a certified Regional Poison Conic! 
Center should be contacted Telephone numbers ate listed in the Physicians’ Desk Reference (PDR) or focal 
te‘ephone book. 

DOSAGE AND ADMINISTRATION | 
Please see {ul Prescribing Information for recommended dosages. dosage adjustments, and administration 
options for Special Populations for NEXIUM. 


NEXIUM and the color purp‘e as appiied 10 the capsule are registered trademarks of the AsltaZeneca group ot 
campanes © AstraZeneca 2006 All rights reserved 

Distt.buled by: AsuaZeneca LP, Wéilmingian, DE 19850 

Product olFrance = 31026-03 Rev.1006 245603 
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travel tips 


Honeymoon Advice 


Your honeymoon will be a memo- RiP = 
rable trip wherever you take it. Note “ 
that | said “memorable,” not “fan- 
tastic” or “wonderful.” A honey- 
moon, like any other trip, has the 
possibility of going terribly wrong. 
My advice? Don't screw it up because 
your spouse will never, ever forget it. 

Luckily, my wife and | had a phenomenal honeymoon aboard a cruise ship. 
The service was first-rate. The food was delicious. The seas were calm. | didn't 
have to take out a second mortgage to pay for it. That’s why | often recom- 
mend cruises to honeymooners. Not only do the ships provide a lot of vacation 
for the money, but most also go the extra nautical mile when they know 
newlyweds are aboard. Shoot, you can even get married on one. 

For other tips on honeymoon travel, read on. Below you'll find some infor- 
mation you'll absolutely want to follow. Good luck out there. —morGan muRPHY 


TRAVEL Tit STRIP 6. Plan for your anniversary: 

| For a truly romantic gesture, choose a 
place you'll want to visit again for a 
special anniversary. Some savvy spots 
encourage such plans. The Cloister at 
Sea Island, the venerable Georgia 
resort (with roots back to 1928), has 
wooed generations of honeymooning 
Southerners. Save your original receipt, 
and the rate you paid on your honey- 
moon could possibly be your anniver- 
sary rate for the rest of your life. For 
3. Go ahead, splurge: Don’t opt restrictions and details, visit www.sea 


for the cheap hotel just because it’s island.com, or call 1-800-732-4752. 
close to the airport. The father ofthe | — 


groom might suggest it as “practical,” 
but do you really want to start your GET A PASSPORT 


1. Get travel insurance: 
Honeymoons generally cost a lot of 
money. For just pennies on the dollar, | 
you can insure your trip, and, if the 

travel plans go wrong, at least you 
won't be mad and broke. 

2. Plan ahead: This is one trip you 
need to start thinking about months 
in advance. If you're getting married 
this fall, make honeymoon reserva- 
tions this month. 


marriage on such an unromantic note? Thinking about a trip to the 

4. Get advice: Now is not the time Bahamas, Caribbean, Canada, or 
to become a travel writer, exploring Mexico for your honeymoon? You'll 
the untested. Talk to friends or family need a passport. For the first time, 
about their favorite spots. Revisiting visitors to these countries from the 
places parents and grandparents U.S. will be required to show pass- 
honeymooned adds a sentimental ports. To avoid penalties, rush 
aspect to the trip. charges, and possible delays, start 
5. Ask us: If you're still unsure of your paperwork now. Visit the U.S. 
where to start, check out our favorite Department of State at http://travel. 
Southern hotels and restaurants in the state.gov/passport for specifics on 
Southern Living Editors’ City Guide at how to renew or get a passport for 
editorscityguide.com. | the first time. 
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| HP Inks f 
printer come in new ene with 
new print heads. That's why they’re 
35 times more reliable than bargain 
ink cartridges* So avoid clogs, 
streaks and smears. Print vibrant 
and precise, every time. Use only 
Original HP Inks. Brilliantly Simple. 
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hp.com/go/hpink or visit a retailer. 
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Paging Dr. Poe 


A warm smile and a spoonful of care are the best 
prescription for keeping a town well. 


le 10 p.m. in Kilmichael, Mississippi, 
and the only light seen for miles 
beneath the blackberry-colored sky 
comes from the home of Dr. Katrina 
Poe. As the only physician in her home- 
town, late-night calls are the norm— 
but so is the sincere care with which 
Katrina answers every concern. 

By 6 a.m. most days, Katrina is in the 
rhythm of making rounds at the 
hospital. She keeps 40 to 50 
appointments at the clinic before 
beginning evening rounds. She’s 
also the medical director for hos- 
pice care in Montgomery County. 
Yet she sets aside time for her support- 
ive husband, Calvin, and two sons. 

Katrina treats each case individually, 
making sure that patients can afford their 
prescriptions and making house calls to 
ones who are homebound. She knows 
each patient’s medications by heart. 

“In the beginning you learn certain 
rules in medical school,” she says. 
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“You're supposed to have this open 
contact—don't get too close. It’s none 
of that out in the real world, especially 
in small towns.” 


Meant To Be 

Graduating from a high school that 
didn’t have computers or a chemistry lab, 
Katrina knew that becoming a physician 


“My heart was in Kilmichael, so | felt 
like my body needed to be here too.” 


Dr. Katrina Poe 


would be a challenge. In her valedictory 
speech, she told everyone that she was 
leaving to pursue her dream—but she'd 
be back. After finishing college at 
Mississippi State in Starkville and med- 
ical school at the University of 
Mississippi Medical Center in Jackson, 
she made good on her promise. 
Everyone in town has a personal 


—— 


PHOTOGRAPHS MARK SANDLIN 


above, left: Dr. Katrina Poe makes each 


patient feel as if he or she were the only 
one. above: When patients can't come to 
Katrina, she goes to them. 


connection to or story about Katrina. 
She has saved the lives of mothers 
and fathers, held the hands of those 
who could not be saved, and even 
given emergency care to a horse 
(that’s right, a horse). In 2005 
she was named Country Doctor 
of the Year by the Texas firm 
Staff Care. 


Feeling Better 

“Some of these people knew me when 
I was born,” says Katrina. “It shows the 
connections you have in a small town; 
I'm now taking care of people who took 
care of me.” The folks in Kilmichael will 
agree that though their medicine may 
be working, it is Katrina’s smile that real- 
ly makes them feel better. —Attison sarnes 


FINALLY, IT’S OK TO GET YOUR HAND 
CAUGHT IN THE COOKIE JAR. 


Quaker® Breakfast Cookies. Soft baked with whole grain oats, 
real fruit and a good source of fiber,* so they're 

as nutritious as they are delicious. 
Find them near the cereal bars. 


KEEP THE GOODNESS GOING" | 


“See nutritional facts for full tat contant 


Best of the 
Shenandoah 


This Virginia country inn’s top-notch 
cuisine and well-appointed rooms call 
to mind the South of France. 


SS 


t's hard to say what I love best about L Auberge Provengale, 
an oh-so-French country inn located in the small town of 
White Post, Virginia. 

Perhaps it’s the cushy bed waiting in my guest room. 
Or it could be the in-house restaurant’s world-class cuisine 
and impeccable service. I'm fond, too, of watching the sun 
climb over the Blue Ridge Mountains and spill into the 


| Shenandoah Valley. 
But there is one thing I can tell you for sure: L Auberge 
| Provengale ranks among the finest inns in America. 


right: Drifts of tulips and flowering fruit trees make spring an 


especially lovely time to visit L'Auberge Provencale. 
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TRANE CleanEffects” is the first central air system that removes up 10 99.98% of the allergens from all the air that it heats or cools. 
It's even up lo 100 times more effective at cleaning the air than the one you have right no) 
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above: The 11 
guest rooms sport 
comfy beds with 
colorful fabrics. left: 
Grilled prawns with 
avocado-tomato 
salsa and basil-and- 


yuzu frappé serve 
Nn as starters. 


French Chic 

Chef Alain Borel, who hails from 
Avignon, France, and his wife, Celeste, 
planted their inn in the heart of 
Virginia horse country, on the outskirts 
of Winchester, in 1981. Since then, 
they've garnered praise for both food 
and accommodations. 

The inn boasts 11 well-appointed 
guest rooms and suites, all with private 
baths, rustic antiques, and original art. 
The rooms have been in such high 
demand that Alain and Celeste opened a 
second inn, Villa la Campagnette, 3 miles 
up the road in Boyce. Here, they offer 
one master bedroom and two suites. 


Dining In 

Thankfully, dinner here is more than 
just an afterthought. The inn features 
a four-course, prix fixe menu that 
rivals the region’s finest restaurants. Top 
that with exemplary service, not to 
mention a long and impressive wine 


list, and you have reason to celebrate. 
Start with hot-and-cold foie gras 
with house brioche and Bing cherries 
or tender scallops, seared to perfection. 
The salads tempt, but I favor the chef’s 
homemade soups. Recently they had 
a creamy chestnut. Entreés such as 
pistachio-crusted rack of lamb wow, 
but my favorite remains the crispy skin 
sea bass served with pan-roasted pork 
belly and a lemony white bean cassoulet. 
After dinner, sit on the front porch, 
and drink in your surroundings (and 
possibly a glass of port). Put your arm 
around your honey, take a deep breath, 
and listen for the call of whip-poor- 
will and the wail of a distant train. 
—CASSANDRA M VANHOOSER 


L‘Auberge Provencale: 13630 Lord 
Fairfax Highway, White Post, VA 22663; 
www.laubergeprovencale.com or 1-800- 
638-1702. Rates: $155-$325. Prix fixe 
dinner: $88 per person. ° 
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Is™m't it time you expected more from your system? See how TRANE CleanEffects works al trane.com. ‘ 


REMOVE IT? 
ae A x 


it N NS 


SAAQSQ4g 


TANS 


WAV s 
SSS See 
SSeS 


SSS 


= 
It’ Hard To Stop A Trane? 


HERE'S AN RV 
EVERYONE. 
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above: Ms. Lena’s plump fried pies cool on racks before 
being bagged for customers. rigiit: Visitors spot this 
sign on State 33, not far from 1-40. 


Nem have to be pretty confident to claim to be 
the best—of anything—in the South. But Ms. 
Lena's Pies makes no bones about having the best 
fried pies. The crispy creations contain more than 
just delicious fillings. Ms. Lena's legendary batter 
combines years of love and tradition with time- 
honored family recipes. 

The tiny store in De Valls Bluff, Arkansas, has a 
large following. “We've had people from Texas to 
Missouri drive here for our pies,” says Ms. Lena’s 
daughter, Vivian. After making their purchases, 
folks can't wait to crack open the flaky crust. Each 
golden treat oozes with a filling such as raisin, 
coconut, lemon, peach, or apricot. The store makes 
approximately 450 small pies every Saturday—the 
only day it’s open. Each one sells for $1.50. 

Ms. Lena passed away two years ago at the age 
of 82. The store sits attached to what was once her 
house. Today, Vivian, her brother Carl, and sister 
Peggy run the place. 

Ms. Lena was as much a treasure as the desserts 
she cooked. When her children tried to get her to 
increase the price, she respectfully declined. “I 
don't want to make a killing off these pies,” Ms. 
Lena would say. “I just want to make a living.” 

Guess mama knows best. 


Ms. Lena’s Pies: 2885 State 33 South, De Valls Bluff, 
AR 72041; (870) 998-1204. Hours: 8 a.m.-5:30 p.m. 
Saturday. Call to special order large pies any time 
during the week. e 
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Discover 
why MS. Lena’s 
Pies, located 
an hour 
east of Little 
Rock, is a 
deep-fried 
secret worth 


Favorites 
From Ms. Lena 
e Chocolate 

e Coconut cream 
e Apple 

e Peanut butter 

e Pecan 

e Strawberry 

e Blueberry 


9.00 Gach 
Big Pie Flavors 


eae 


The bakers at Ms. Lena’s ' 
make other treats too. 


a 
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Marvel over the Milky Way. Hop aboard Saturn’s rings. Count your lucky stars that you can do just about anything, just about G RV; 
anywhere with an RV. Go to GoRVing.com for a free video and visit an RV dealer. WHAT WILL YOU DISCOVER? Oo Md. 
Gite, oe 


ae FREE = WHAT WILL YOU DISCOVER? 
“DVD 0: CD-ROM 


“Go RVing. \ 


EMAIL 


Checkone: () DVD or CD-ROM: 432 
Check here for timely RV info by Gl) phone and/or Cle-mail. 


Ride along with-five real families GoRVing.com 
on their RV adventures. "Offer void in Canada 
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read of the month 


EMPIRES IN THE FOREST: JAMESTOWN 
AND THE BEGINNING OF AMERICA 


BY AVERY CHENOWETH AND ROBERT LLEWELLYN (UNIVERSITY OF 
VIRGINIA PRESS, $49 95) 


America’s birth comes to life in this vivid and cinematic 
depiction of Jamestown. A gem for any history buff, the 
book illuminates the stories of Pocahontas, John Smith, 


and the first permanent English settlement of Jamestown through poetic words and 


amber-lit images. 


Avery Chenoweth gives readers an eloquent and entertaining text without skimping on 
fact or history. From the three English ships docking on the natives’ land to Pocahontas‘s 
arrival in alien England with husband John Rolfe, Chenoweth captures this fragile chapter 


of our country’s birth. 


Enlisting descendants of the Powhatan to portray native people and shooting scenes at 
the historic Jamestown settlement, photographer Robert Llewellyn illustrates the book 
with a haunting authenticity that makes it hard to look away. The rich words and texture 
of the images make readers feel as if they, too, are part of the fabric of this history. 


—JENNIFER DIENST 


Peles ON THE BUTTER 


BY DENISE HILDRETH (WESTBOW PRESS, $14 99) 


Washington, D.C, 7 
lobbyist Rose Fletcher 
dreads the destination 
more than the long 
drive when she heads 
home to Mullins, South | | 


Carolina. She loves UT BL 
teste” 


| 


most of her family, but | 
an angry rift between 

her and her mother still! 9“ - 
festers. In fact, that long-ago hurt dictates 
the woman Rose has become—powertul, 

in control, and emotionless. She strives for 
perfection in all things. 

Alas, something's gone wrong with her 
“perfect” life. Her marriage is in jeopardy, and 
the bill she’s lobbied hard for is in doubt. 
Worse, Rose is beginning to understand her 
moral lapses and imperfections. 

She’s forced to consider her choices, espe- 
cially when encounter after encounter with 
strangers leads all of them to feel as if they 
need to pray for her. As she travels back to the 
past and toward her less-than-perfect future, 
the journey turns into nothing less than a spiri- 


tual odyssey of inner reckoning. 
—NANCY DORMAN-HICKSON 
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DON’T MAKE ME STOP NOW 


BY MICHAEL PARKER (ALGONQUIN BOOKS OF 
CHAPEL HILL, $12.95) 


Love isn't so sweet. In fact, love can go sour or 
downright bitter in this author's ironically 
funny short stories, where characters are at 
once despicable and endearing. 

In “Hidden Meanings,“ Michael Parker uses 
the voice of a young female college student 
speaking to her English professor about love 
and loss through a paper. This story touches 
the hearts and funny bones of readers, partic- 
ularly anyone who's ever been a teacher. 

The author changes gears in “Off Island” 

to relay the poignant 
tale of a man with 
nothing left to love but 
his island home. 

In “Results for 
Novice Males,“ Parker 
ends the book with a 
character literally riding 
off alone into the sun- 
set, realizing that every 
man must ultimately 
fend for himself. Many characters mess up, hit 
rock bottom, and then rise to face reality, It’s in 
these raw moments that Parker captures the 
essence of true love. —KELLY MARGARET SMITH 


Don’t Mane Me Stor Now 


VERGO T A 
HOME IN 
GLORY LAND 


BY KAROLYN SMARDZ 
FROST (FARRAR, STRAUS, 
AND GIROUX, $30) 
Home is wherever 
you are free. 

In this book, subti- 
tled A Lost Tale of 
The Underground 
Railroad, the author 
re-creates the story of 


rn ae vai IN 
GLORY 
DAN D- 


fugitive slaves 
Thornton and Lucie 
Blackburn as they 
leave behind their 
Kentucky chains and 
pass through parts 
of the Underground 
Railroad in search 
of Michigan's 
unbound soil. 

A masterful cross 
between the factual 
and the imaginative, 
the tale presents 
both creative 
assumptions and 
historically recorded 
accounts about the 
Blackburns’ daring 
escape and the 
twisting events 
that follow. 

In their quest 
for freedom, the 
Blackburns face 
one ultimate plight: 
Instead of being 
captured, they must 
capture liberty for 
themselves. 

— ALLISON BARNES 
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Motherhood brings fulfillment, and a cus on getting back into shape. 
Here's a clue: it’s not just about what you eat, but also what you drink. Milk has 
9 essential nutrients new moms need. And some studies suggest milk can play an 
important role in achieving a healthy weight. So stay active, eat right, and drink 
24 ounces of lowfat or fat free milk every 24 hours. Case closed. 


think about y your drink 


9494milk.com Milk your diet. Lose weight!” 
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right: Hot dogs 
and baseball 
make an 
unbeatable team. 
below: The Chicago 
Red Hot lives up 

to its name— 
tomatoes and 
relish add a cool 
touch, but peppers 
give it a fiery blast. 
below, right: Team 
mascot Rowdy 
RedHawk 
entertains during 
every game. 
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Come Out 
To the 
Game 

The Dog Pound 
inside the stadi- 
um opens when 
the RedHawks 
play games at 
home. For 
game times 
and tickets, 
visit Www. 
oklahama 
redhawks.com, 
or call (405) 
218-1000. 


An Oklahoma City stadium hits the majors with signature hot dogs from five different cities. 


he Oklahoma RedHawks may be a 
minor-league team, but their sta- 
dium serves major-league hot dogs. 
The Dog Pound at Bricktown Ball- 
park in Oklahoma City sells the signa- 
ture favorites from five major league 
stadiums. Over the course of a double- 
header, J sampled all five. One rose to 
the top of my taste chart, while another 
came ina close second. 


Dressed, Dragged, and Dipped 
The sign in front of The Dog Pound 
describes a Chicago Red Hot ($4.50) 
s “dragged through the garden.” 
Intrigued by the image of veggies in a 
bun, | missed the words “red” and “hot.” 
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The Vienna Beef frank in a poppy 
seed bun comes topped with sweet 
pickle relish, chopped onion, half 
moons of fresh tomato, a pickle spear, 
peppers, yellow mustard, and a sprin- 
kle of celery salt. After three bites my 
mouth was hotter than any pitcher 
since Nolan Ryan. 

in contrast, the Dodger Dog ($4) 
stretches everything but the imagina- 
tion. The pork frankfurter nestles in a 
steamed foot-long bun, topped with 
mustard and relish. The Fenway Frank 
($3.50) also comes with mustard and 
relish, but first it’s boiled and grilled. 
I’m not a big relish fan, so a few nib- 
bles of each were enough. 


However, it was love at first bite with 
the Milwaukee Brat ($5). The pork- 
and-beef bratwurst is grilled and 
dipped in a secret sauce, placed ina 
yellow dough bun, and smothered in 
sauerkraut and spicy brown mustard. 


The Top Dog 

Ultimately, though, the Cincinnati 
Cheese Coney ($4.50) won my vote. 
The beef frank peeks out from beneath 
a pool of thick Cincinnati-style chili, 
flavored with cinnamon and other 
spices. Add diced onions, mild Cheddar 
cheese, a squirt of mustard, and you 
have a full-scale meal. It’s so messy you 
have to eat it with a fork. —karen LINGO 


UH-OH, ALLERGIES. TO WHAT? 


———— -- 


Is it the mold on 


Not sure what's ¢ hat's causing your allergies? That's why it's important to see your doctor Environmental changes like a new pet, a new plant or 


moving someplace new can cause new allergies. Zyrtec* (cetirizine HCl) is one allergy treatment choice. You should also know about other 


ways to manage your allergies. That's why it's smart to see your doctor. He or she may also help you find ways to avoid or control the things 
that cause your allergies. 


Zyrtec is the #1 prescribed allergy medicine in the U.S. Zyrtec is approved to treat indoor allergies like mold and pet vere and outdoor allergies 
like grass and tree pollen. In adults, Zyrtec’s most common side effects include drowsiness, 
tiredness and dry mouth. But most people weren't bothered enough to stop taking it. 


GEE Ine mdi 


Please see important information about Zyrtec 5 my and 10 mg tablets, chewable tablets, and | mg/ml. syrup on nextpage. LOTS OF ALLERGIES. JUST ONE ZYRTEC. 
helo fu Uninsured? Need help paying for medicine? Pfizer has programs that can help, no matter your age or income. You may even qualify 


answers: for free Pfizer medicines. Call 1-866-706-2400. Or visit www.pfizerhelpfulanswers.com. 


22007 Pfurer Inc All rights Meserve 
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IMPORTANT SAFETY 
INFORMATION ABOUT 
ZYRTEC 


ZYRTEC may make some people fee! drowsy. 
Be careful doing things where you need to be alert, such as 


driving a car or using dangerous machinery. Do not drink alco- 
hol or use other medicines that make you drowsy while taking 
ZYRTEC. 


ABOUT ZYRTEC 


ZYRTEC is a prescription medicine used 

{0 treat: 

Seasonal (outdoor) allergies. During certain times of the year. 
high levels of ragweed, grass, and tree pollen that cause allergy 
symptoms may be in the air. 


Perennial (indoor) allergies. All year Jong, things such as dust 
mites, animal dander, and molds can be around. They can cause 
allergy symptoms. 

Continuing (chronic) hives. Hives are red, itchy bumps on the 
skin. The cause is not always known. 


When you have allergies, your body releases a chemical called 
histamine. It can cause sneezing: itchy, runny nose; and itchy, 
watery eyes. Histamine can also cause hives. 

ZYRTEC is a prescription medicine that blocks histamine to 
relieve indoor and outdoor allergy symptoms. ZYRTEC can 
lessen how severe chronic hives can be and how long they last. 
It can also relieve the itching. 


‘ 


~ 


WHO IS ZYRTEC FOR? 

Who can take ZYRTEC: 

* Adults and children age 2 years and older with indoor allergies. 
outdoor allergies, or chronic hives 

Who should NOT take ZYRTEC: 

« Anyone who is allergic to anything in ZYRTEC 

« Anyone who is allergic to an antihistamine called hydroxyzine 
(also called Atarax*) 

« Women who are breastfeeding. ZYRTEC can pass into breast 


milk. 


ZYIMAMA 


IMPORTANT FACTS 


ZyRTEC 


Zur’-Tek 
cetirizine hydrochloride ( ) 


BEFORE YOU START ZYRTEC 


Tell your doctor or your child's doctor: 
* About all medical conditions, especially if 
you or your child: 
- Have or had any kidney problems or are on dialysis 
- Have or had any liver problems 
- Are pregnant, think you might be pregnant, or plan to become 
pregnant 
- Are breastfeeding 
* About all medicines you or your child take. Include prescription 
|__and over-the-counter medicines, vitamins, and herbal products. 


" POSSIBLE SIDE EFFECTS OF 
ZYRTEC 


The most common side effects of ZYRTEC are: 
Adults and children 12 years and older: 
‘feeling drowsy —_—* feeling tired 
Children 2 years to 11 years: 

«headache * stomach pain * feeling drowsy * sore throat 

* These effects are usually mild to moderate. ZYRTEC has other 
side effects. 


¢ dry mouth 


ZYRTEC is available as Smg and 10mg tablets, 1mg/mL syrup and 
5mg and 10mg chewable tablets. 


* Measure ZYRTEC syrup carefully. Use a special medicine-dosing 
spoon available at your pharmacy. 
* Take ZYRTEC with or without food. 


* Do not change the dose before talking to the doctor. 
* Do not stop ZYRTEC until you speak with your doctor. 


HOW TO TAKE ZYRTEC 


NEED MORE INFORMATION? 


* Ask your doctor or pharmacist. This is a brief summary of important 
information. 


* Go to www.zyrtec.com or call 1 (888) 244-7354, 
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Chris LaChance 


there with other cancer patients. 

“| had a good report and was leav- 
ing, and it suddenly came to me that 
1 can do this,” she says. “! wanted to 
give that feeling of comfort to those 
who were going through the chaos 
of cancer. | wanted to give them a 
place where they could go and put it 
all aside.” 

Butterflies, she decided, offered the 
appropriate analogy. 

“Cancer changes you,” Chris muses. 
“As you are going through it, things 
are forming and changing like in a 
chrysalis. There is a loss of innocence, 
and you know life is finite. But after 
cancer, you come out a complete jewel. 
You are stronger, more aware of life.” 


Creating a Dream 

A teacher before cancer, Chris began 
working with WaterSmart (a grant- 
funded program that focuses on 
sustainable landscaping) after her 
treatment. Thanks to the contacts she 
made there, Chris not only had the 
inspiration and determination to cre- 
ate her garden, but she also had the 
resources to make it happen. 
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“T wanted to give that feeling of comfort 
to those who were going through the 
chaos of cancer.” 


Her friend Mark Fox, a landscape 
designer, helped put her ideas on 
paper, planning a garden perfect 
for butterflies. With help from 
friends and staff at MDACC, the 
Chrysalis Project took root. When 
the garden bloomed in 2002, the 
butterflies followed. 

Four years later, Chris thought the 
Bates Street Realignment Project 
would demolish the original three-bed 
garden. She was wrong. Instead, like 
a beautiful butterfly emerging, the 
Chrysalis Project came back more 
exquisite (and bigger) than before. 
MDACC landscape manager Joseph 
Johnson worked closely with land- 
scape designer Mark Bowen and Chris 
to fill eight beds with such butterfly- 
attracting plants as Mexican bush sage 
and ‘Indigo Spires’ salvia. 


Metamorphosis 

Lots of healing gardens have shrubs, 
benches, and flowers, but the butter- 
flies make the Chrysalis Project espe- 
cially touching. For precious minutes, it 
allows those suffering to focus on the 
flutter of a wing, the fragrance of a 


benefits 


Viewing nature can help redu 


stress in three minutes or less 


Research suggests that surg) 
patients who have views o 
nature experience quicker 
recovery with fewer minor 

complications. 


flower, or the sheer joy of being alive. 
Such lessons prove invaluable. 
“Things are living, growing,” Chris 
explains. “Everything is not dying. 
These little nuggets of respite offer 
moments of bliss. You can string these 
nuggets together to empower you.” 
Before we leave the garden, Chris 
looks around at the profusion of flow- 
ers. The seed she planted has grown 
into something greater than she could 
even have imagined when she first 
began. She spots another bright 
orange butterfly dancing among the 
blooms. We watch intently as it flut- 
ters upward and away. A cancer sur- 
vivor like Chris, | understand no words 


are needed. —SARA ASKEW JONES 
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Shine the brilliance beneath 


VIRGINIA + NORTH CAROLINA 
800-566-7464 


Itty-bitty Place, Great Big Taste 


What this Leesburg, Virginia, landmark lacks in size, it makes up for with flavor and reputation. 


above, left: Opened in 1947, the original Mighty Midget was totaled by as 
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peeding sports car in 1959. The City of Leesburg now owns 


the building. top, right: Brian DeVaux says the pulled pork sandwich with hand-cut fries ranks as his best-seller. 


G reat food sometimes comes from 
tiny kitchens. 

Take The Mighty Midget Kitchen in 
Leesburg, Virginia, for example. Brian 
and Robin DeVaux operate their lilli- 
putian restaurant from the salvaged 
fuselage of a World War II-era B-29 
bomber. Inside the 6- x 8-foot silver 
capsule, there’s only room for a grill, a 
deep fryer, a sink, and a refrigerator. 

Follow your nose, though, and you'll 
quickly locate the source of the house 
specialty, B’z BBQ Co. Brian often 
mans the barbecue pit where he cooks 
Boston butts for his pulled pork, and, 
on weekends, Memphis-style ribs. The 
aroma of woodsmoke promises good 
things to come. 


VA2 SOUTHERN LIVING 


Mighty Tasty 

The menu is simple—hamburgers, hot 
dogs, and barbecue. Still, Brian’s insis- 
tence on using only the finest meats 
ranks his offerings head and shoulders 
above the competition. 

Brian ships the alligator sausage he 
uses for his Swamp Dawg ($5.95) 
directly from New Orleans. Cathy’s 
Kielbasa ($5.95) comes from Rhode 
Island, while The Spicy Half Smokes 
($4.50) are made in nearby Baltimore. 
B’z Hawg Dog ($4.75) features an 
Angus hot dog topped with mounds of 
Brian’s smoky pulled pork. 

The pulled pork sandwich ($6.50) 
and chargrilled hamburger ($5.25) 
rank among the top sellers. On week- 


ends, though, folks come from miles 
around for Brian’s ribs. 


Lovable Landmark 

Brian and Robin took over the di- 
minutive restaurant in 2000, but The 
Mighty Midget Kitchen has been a 
Leesburg institution since 1947. “Most 
people come to The Midget for the first 
time because they’re continuing a fam- 
iy tradition,” Brian muses. “They come 
back for the food.” 


—CASSANDRA M. VANHOOSER 


The Mighty Midget Kitchen featuring 
B‘'z BBQ Co.: 202A Harrison Street, Lees- 
burg, VA 20175; www.mightymidget 
kitchen.com or (703) 777-6406. « 


LL hekeve music tv» Ye 
Be te tne you measured yours 


Bob Newhart Luis Palau Nashville Bonnaroo Music & Arts Mormon Tabernacle Choir 
Ryman Auditorium CityFest Festival Gaylord Entertainment 
May 4 Riverfront Park Manchester, TN Center 
May 19-20 June 14-17 June 30 
TACA Spring Craft Fair 
Centennial Park CMT BukesFest Bluegrass Nights at Music City 
May 4-6 Music City Motorplex the Ryman independence Day 
June 2-3 Ryman Auditorium Concert Spectacular 
2007 Iroquois Thursdays, Riverfront Park 
Steeplechase CMA Music Festival June 21-July 26 July 4 
Percy Warner Park Downtown Music City 
May 12 June 7-10 


877-259-4703 ¢ visitmusiccity.com/SL 


THE PERFECT 
PsCAPE. 


Outdoor adventure. Indoor luxury. 
Everywhere the historic charm of 
| The Homestead awaits. All for your 
perfect escape. The Homestead 
Bed & Breakfast Package includes 
accommodations and breakfast. 


Starting at 
$149° 


866-517-4450 = thehomestead.com 
Taxes and 15% daily resort 
charge not included 


H 


ESTEAD. 
1766 


HOT SPRINGS, VIRGINIA 


THE €S$L RESORTS COLLECTION = KSLRESORIS.COM 
LA CO5IA EESOAT AND $FAa o@ HOTEL DEL COF04NADOW 
MACRO LAS PALMAS ALSOAT & SIAm @ Tel HOUESTIAD® 
BARTON CALI« BESOAT & SPAx o@ VAL MOUNIAN LOOGE E SFAw 


*Rate is per person, per night based on double 
occupancy. Available May 4-Aug. 3, 2007 and is 
subject to availability. Some restnctions may apply. 


Bonsal Showcase 


This arboretum displays an Eastern art form 
with a Southern spin. 


M ost envision diminutive Asian 
trees when they hear the 
word “bonsai.” While the trees in 
The North Carolina Arboretum’s 
Bonsai Exhibition Garden are cer- 
tainly small, you may be surprised 
to find our native bald cypresses 
and dogwoods rather than just 
Japanese maples and Chinese elms. 


Loyal to the Blue Ridge 
Region 

In 1992, the arboretum, on the out- 
skirts of Asheville, received a small 
donation of bonsai plants. Since 
then, bonsai curator Arthur Joura 
has increased the collection to 
more than 200 specimens, one of 
the finest public displays of bonsai 
plants in the country. What makes 
this one unique, though, is that 
Arthur works mainly with plants 


and landscapes commonly found 
in the southern Appalachian Moun- 
tains. His tray landscapes feature 
mountain laurel and flame azaleas, 
and they depict familiar sites such 
as Mount Mitchell. “This is a return 
to the roots of bonsai as an individ- 
ual’s artistic expression of the nat- 
ural world,” says Arthur. 


This Month 
At the Arboretum 


* Carolinas Dahlia Society 
Plant and Tuber Sale and 
NC Chrysanthemum Society 
Plant Sale, May 12 


e Blue Ridge Hydrangea 
Society Annual Lecture and 
Plant Sale, May 19 


clockwise from top, left: While walking through the garden, notice the plants’ 
surrounding landscapes and how they reflect their natural land formations. You'll 
have to kneel in close to examine perfectly pruned bonsai trees such as this 
Japanese black pine. Each tray in the garden may hold more than one planting, 
such as this one with its Chinzan azalea and hop hornbeam. 
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Walking Through the 
Garden 
Until last year, visitors had 
only limited access to the 
arboretum’s _ greenhouses, 
where all of Arthur’s bonsai 
plants thrived. The Bonsai 
Exhibition Garden, with dec- 
orative wrought iron gates, 
stacked stonework, and a dry 
rock stream, functions as a 
gallery, showing off Arthur’s 
work as an artist. “At its best, 
bonsai is a living art, express- 
ing in miniature an experience 
in nature,’ he says. 

—TANNER C. LATHAM 


The North Carolina Arboretum: 
100 Frederick Law Olmstead 
Way, Asheville, NC 28806; 
www.ncarboretum.org or 
(828) 665-2492. Admission: 
free, but there is a parking fee 
of $6 per vehicle. (Parking is 
free on Tuesday.) Directions: 
From 1-26, take Exit 33, and 
follow the signs. From I-40, 
take Exit 47, and follow the 
signs. Editor's tip: Wear com- 
fortable shoes to explore some 
of the 10 miles of trails sur- 
rounding the arboretum. 


| What is Bonsai? 


The horticultural art form 
originated 1,000 years ago 
in China, and the word 
“bonsai” is a derivative of 
the Japanese word for 
“tray planting.” In bonsai, 
growers re-create a land- 
scape in miniature 
through pruning and 
training of plants in pots. 
Learn more through these 
Web sites: National Bonsai 
Foundation, www.bonsai- 
nbf.org; American Bonsai 
Society, www.absbonsai. 
org; Bonsai Clubs 
International, www. 
bonsai-bci.com. 
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All of your favorite urban pleasures. None of the hassles. 


Relax in style. Only in Norfolk. Virginia. 
NORFOLKrw# VIRGINIA 


Convention & Visitors Bureau 
Life. Celebrated Daily. 
1-800-368-3097 © norfolkcvb.com 


Lexington Co the Keck bridge Sven 


MORE THAN WHAT YOU’D EXPECT. 


A trip to our part of the world is not your typical wait- 
in-line, jump-a-coaster, kind of excursion. It’s a unique 
intersection of indoors and out. People and places. 
Artisans and equestrians. In Rockbridge County, our 
caverns are not the only deep experience you ll have. 


Gall today for your free travel guide. 
Toll Free: 877-453-9822 
WWW.LEXINGTONVIRGINIA.COM 
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This stretch of the 
Edisto River runs 


slowly enough for 


an easy afternoon 
float in a canoe. 


Edisto by Canoe 


Escape down one of South Carolina's slowest and 
family-friendliest rivers. 


his old black water keeps on rollin’. Slowly. If you've ever wanted to try canoe- 

ing or kayaking, you'd be hard-pressed to find a calmer river than the Edisto. 
Get on the water with Carolina Heritage Outfitters near the small community 
of Canadys, which is approximately 90 minutes from Columbia and Charleston, 
South Carolina, and Savannah, Georgia. 


Running the River 

“This is a great river for families and people new to paddling,” says manager 

Jason Bremer. “We send off groups with 5- and 7-year-old kids.” And send you 

off they do. Because the river is so easy, the majority of Carolina Heritage’s 

clients float it on their own ($30 per day, including equipment and orientation). 
This stretch of black water meanders 

by sandy banks. The cypress and black 


Paddling Tips 
Here are a few of Jason's tips for 
those new to paddling. 


¢ Don’t panic. Try your best to 
stay calm. 


¢ Look up river, and pay attention 


to what you're about to float 
through 


e Never stand up in the canoe. 


* Concentrate on keeping the 
boat stable Lean forward to duck 
under things such as strainers. 
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willows lay their limbs out over the 
river like canopies. The current stays 
constant, but you won't encounter any 
rapids or white water. Your only chal- 
lenge is avoiding the strainers (low- 
hanging trees and those that have 
fallen in the water). Rest your oar occa- 
sionally, and look out for the wildlife: 
Great blue herons, wood ducks, river 
otters, and deer call this area home. 


Canoe and Camp Out 
Spend a whole day and night on the 
river, and stay in one of the outfitter’s 


PHOTOGRAPHS: MARY MARGARLT CHAMOIISS 


Paddle in and camp at one of the tree 
house cabins that feature propane 


stoves and grills. 


three tree house cabins located on the 
Edisto’s Oxbow Island ($125 per per- 
son, includes food for breakfast). The 
cabins hold everything you need to 
prepare meals. Editor's tip: If you're 
staying overnight or even just for a pic- 
nic, you'll have to supply your own 
food for lunch and dinner. Pickings are 
slim in Canadys, so we recommend the 
grocery stores in St. George (about 10 
miles north on 1-95) or Walterboro 
(about 15 miles south on I-95). 
After a day on the river, you'll have 
no trouble sleeping, especially with the 
natural lullabies of the deep wood 
frogs engaged in their nightly songs. 
—TANNER C LATHAM 


Carolina Heritage Outfitters: www. 
canoesc.com or (843) 563-5051. Loca- 
tion: Just 3 miles from Exit 68 of I-95. 
The outpost sits on U.S. 15, | mile north 
of the intersection with State 6]. 
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Take a relaxing trip to this easy island getaway. 


QO n the darkest nights, you may be able to see the distant 
glow of Miami Beach. Even so, the tiny island of Bimini 
seems light-years away from that metropolitan bustle. 

There aren't any glitzy high-rise hotels or fashion models. 
There are few cars and trucks. Anglers flock to the 7'2-mile- 
long spit of land in summer, but most tourists come to “Lay 
Low in Bimini,’ as a popular song states. 


Unusual, unexpected, unscripted—unlike any other place on earth. 
Visit ExploreAsheville.com or call 877.G0.TO.AVL 


far left: Miles of 
uncrowded beaches 
flank the west side 
of the island that’s 
closest to Miami. 
left: Enjoy the 
easygoing vendors 
at the local straw 
market. 


Commuter flights bring passengers daily on a fast hop 
from Fort Lauderdale. (Air travelers need a passport.) In 
summer, visitors make the 50-mile crossing from Miami in 
their own boats or by ferry. 


Hemingway's Shadow 

You can almost feel the presence of Ernest Hemingway’s 
ghost as you walk by the burnt-out shell of his former home. 
“He was the one who popularized Bimini,” says Ashley 
Saunders, an English teacher at Bimini All Age School, as 
he leads a walking tour past the house ($15 per person). 
Hemingway set the first part of Islands in the Stream here 
and struggled to bring in marlin through a gauntlet of 
sharks not unlike the epic fight in The Old Man and the Sea. 
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Out on the Water 
Most mornings you can find 
Ansil Saunders, Ashley’s broth- 
er, in his workshop crafting a 
Bimini bonefisher, a boat that 
can go into shallows not much 
deeper than a glass of water. 
“I bone-fish every day,” says 
Ansil. The day he remembers 
most clearly is February 21, 
1971. “We went out at 11 in 
the morning, and 5 minutes 
later ] had a world-record fish 
on the line,” he recalls. 
Besides fishing, Nowdla 
Keefe offers another big tourist 
attraction. She and husband 
Bill lead Bimini Undersea dol- 
phin snorkeling trips daily 
($139 for four hours). 
Truthfully, you don’t have 
to do anything to enjoy the 
island’s charm. Just come on 
over and lay low fora while. 


Bimini Breeze Express ferry: 
$150 (plus tax) round-trip 
from Miami; www.biminiferry. 
com or (305) 428-3993. Bimini 
Undersea: www.biminiunder 
sea.com or 1-800-348-4644. 
Ashley Saunders: (242) 347- 
3201. Ansil Saunders: (242) 
347-2696. Bahamas Tourist 
Office: www.bimini.bahamas. 
com or 1-800-327-7678. « 


Many boaters dock at the Bimini 
Big Game Resort & Yacht Club. 


MAY 2007 VAQ 


America’s Ideal (Deeside Town 


... where everything comes together. 


WITHERS 


An amazing new 3,900 acre 
community where America’s 
leaders, visionary city officials 
and che nation’s most 
imaginative developers have 
come together to create an 
unparalleled seaside village in 
Myrtle Beach. Our tradidonal 
neighborhood design and 
the award-winning Market 
Common downtown are 
minutes from the Coastal 
Carolina's favorite beaches 
and world-class golf — it is an 
extraordinary value that will 
capture your heart. 


PRESERVE 


WITHERSPRESERVE.COM ill 


— Void where prohibited by law. Broker participation welcome. 


Our Prices WILL MOvE YOU, FROM THE $200s To THE $900s 
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COMMUNMES 


The Original 


Family Reunion 


ROPE I 


IAMMOCK 
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800-643-3522 www.pawleys.com 


New Life for an Old Hotel 


A Virginia property goes from ugly duckling to elegant swan after an amazing makeover. 


‘a 


hink of it as Extreme Makeover for 

hotels. A team of carpenters, crafts- 
people, and interior designers descends 
on the Stonewall Jackson Hotel & Con- 
ference Center in Staunton, Virginia. 
After months of hard work and a 
$22-million face-lift, voila! The aging 
dowager again becomes the showplace 
of the Shenandoah Valley. 


Total Transformation 
Today, the restored Stonewall Jackson 
Hotel boasts 68 rooms and suites in the 
historic section, plus a new wing with 
56 additional guest rooms. A new 
indoor pool, whirlpool, and fitness 
center also appeal to the health- 
conscious and travelers with families. 
The grand lobby looks much as it 
did when the hotel opened in 1924. 
Sorrells, the Stonewall’s tiny bar, is 
tucked into a corner of the lobby, and 
24 Market restaurant serves breakfast 
daily, dinner on Fridays and Saturdays, 
and brunch on Sundays. 
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Bedding and Beyond 
Investors could have stopped there, 
but what’s a makeover without new 
clothes? Guests rave about the plush 
mattresses and exquisite linens that 
cushion the beds. Tile floors, marble 
sinks, and thick towels make bathing a 
joy. Comfortable resting chairs and 
architectural photography add a mod- 
ern touch, as do in-room coffeemak- 
ers and free high-speed Internet access. 
The hotel lies within easy walking 
distance of an inviting main street 
filled with shops, restaurants, and 
attractions. Shenandoah Shakespeare’s 
Blackfriars Playhouse sits next door, 
and The Woodrow Wilson Presidential 
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Jackson Hotel has been restored to its 
original grandeur. above: The towering 
sign atop the hotel is among the oldest 
neon in the state. /eft: Amenities include 
extraordinary mattresses and room service. 


Library is little more than a block away. 

Staunton also sits at the crossroads 
of I-81 and I-64, making the Stonewall 
a great place to stop for a night or to 
base activities while exploring the 
Shenandoah Valley. 

What's more, you can’t help but be 
inspired by a town that loved its most 
celebrated landmark enough to save it. 
That alone is worth the trip. 

—CASSANDRA M. VANHOOSER 


Stonewall Jackson Hotel & Conference 
Center: 24 South Market Street, 
Staunton, VA 24401; www.stonewall 
jacksonhotel.com or 1-866-880-0024. 
Rates: $99-$179 (standard rooms). « 


Ve admire and salute Téa Leoni’s 
odedication to UNICEF, a charity 
cose to her and her family’s heart 
As a mother, actress and 
humanitarian, Tea continues 
to inspire and motivate us all 


Di MODOLO proudly supports 
UNICEF in Téa’s honor 


Di MODOLO 


Presents 
Actress and UNICEF Ambassador 


Téa Leoni 


Fink’ 


JEWELERS 
VIRGINIA - NORTH CAROLINA 
800.699.7464 


Top Shop 


Coco & Company in 

St. Michaels is Associate 
Travel Editor Cassandra 
Vanhooser’s favorite 
when shopping 
Maryland's Eastern Shore. 


above: Owner Kim 
Ruark provides the 
inspiration behind 
Coco & Company. 
left and above, 
left: Shoppers 
adore the store's 
eclectic decor and 


home accessories. 


ike fishermen the world over, shopping enthusiasts main- 

tain a mental list of the ones that got away. 

My most memorable non-purchase was left on the shelf 
at Coco & Company in St. Michaels, Maryland. I stopped in, 
as I always do when I'm in the area, and there it was—a huge 
sign salvaged from a New York store that spelled the word 
“shoes” in 3-foot-tall splendor. It sang to me! But, alas, I 
paused a moment too Jong and let an interior designer steal 
my letters away while I went home to think about it. 

I still weep for that sign. So now when I find something 
I love at Coco & Company, | buy it immediately. Why? 
Because I’m obviously not the only person who ranks this 
Eastern Shore store as a favorite. 
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Comfort and Style 
Owner Kim Ruark prides herself on finding antique and 
vintage pieces that will add a spark to a room. Peeling paint, 
scratch marks, and rusty patches don’t deter her at all. They 
simply add character. 

Still, for me a visit to Coco & Company is as much about 
gathering ideas as it is about purchasing the merchandise. 
You might discover antique Colonial shutters cobbled 
together to make an interesting headboard or a fashion- 
forward lamp gracing an old farm table. Kim punctuates 
her decor with private-label candles, custom jewelry, and 
French bath products. 

“It’s important to have little luxuries in your life, such as 
a great sinelling bar of French soap or fun jammies to come 
home to at the end of a long day,” Kim says. “We try to pro- 
vide things that you're not going to find on every corner.” 

That's precisely why I shop at Coco & Company. That, 
and I’m hoping Kim will someday find another “shoes” sign 
I'll love. —CASSANDRA M. VANHOOSER 


Coco & Company: 209 South Talbot Street, St. Michaels, MD 
21663; www.cocoandcompany.com or (410) 745-3400. « 
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Win a Free 
Vacation 


Tell us your favorite Southern places, 
and you could win a trip to Kiawah 
Island, one of the Charleston area’s 

top beach resorts. 


ake the fun of a 

beach resort and 
add the charm of 
Charleston, the queen 
of the South Carolina 
coast, and you have 
the makings for a fan- 
tastic weekend get- 
away for two. 

That’s what one 
lucky reader receives 
when we draw the 
winning name from Accommodations at Kiawah 
among those who vote _ Island Golf Resort range 
in our annual Readers’ from villas to the newest 
Choice Awards. hotel, The Sanctuary. 


Coastal Combination 

Spend a few hours in Charleston, and you'll return 
home with lasting memories. Nearby, Kiawah Island 
Golf Resort takes away stress. The Sanctuary, the 
resort's newest hotel, offers soothing spa treatments. 
The trip includes accommodations for two nights 
at Kiawah Island Golf Resort and a weekend of activ- 
ities that range from The Signature Massage in the 
spa at The Sanctuary to a carriage tour of the his- 
toric city. In addition, a $500 gift certificate for meals 
in restaurants at the resort plus $2,000 for travel 
expenses make this an awesome getaway package. 


Entering Is Easy 

For your chance to win this great trip, visit 
southernliving.com/readerschoice, and fill in your 
favorite places to stay, dine, and play. You will be 
automatically entered in the sweepstakes. 


NO PURCHASE REQUIRED. Purchasing does not improve your 
chances of winning. To enter or for official rules and instructions 
on completing your Readers’ Choice ballot, visit our Web site 
at southernliving.com/readerschoice before 11:59 p.m. CT 
September 17, 2007. Sweepstakes open to all legal residents of the 
U.S. who have reached the age of majority in their state of resi- 
dence at time of entry. Void where prohibited. All federal, state, 
and local regulations apply. 
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We’ve never chatted at 


the grocery store, but I will 


help save your life. 


When you help the American Red Cross, 


you help America. 


There is a place where a complete stranger 

will reach out to help make everything okay. 
That place is called America, where we look out 
for each other. And with your financial 


contribution, we can help keep it that way. 


Call 1-800-RED CROSS or visit redcross.org 


American 
Red Cross 


— 


Take a drive to The Inn at Dos 
Brisas for delicious dining 
and a relaxing escape. 


Breeze Out 


N ot much more than an hour ago, I 
was grinding through traffic in 
downtown Houston. Now !’m easing 
up a country lane to The Inn at Dos 
Brisas for a memorable meal that fea- 
tures regional foods and fresh produce 
grown on the 313-acre grounds. 

The rolling hills around the inn look 
more like the landscape of Virginia 
than that of Texas. Colts scamper in 
paddocks beside a show barn with its 
own indoor riding arena. A winding 
drive leads to the elegant dining room 
set on one of the highest hills. 


Dazzling Dining 

If it’s your first visit, come for Sunday c 
brunch. The meal, at $49 per person, top: Guests ride horseback through the woaded hills near Chappell Hill, Texas. 
gives you access to enjoy the opulent above, left: Chef Jason Robinson picks ingredients fresh from the garden. 

inn and its beautiful setting. On a above, right: The inn’s dining room serves tasty Wagyu beef at brunch and dinner. 
recent weekend, the five-course brunch 
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featured warm breads, crab cakes, greens are served at tables in front of Owner Doug Bosch patterned Dos 
fork-tender Texas Wagyu beef, and the dining room's grand 18th-century Brisas after Virginia’s famed Inn at 
blackberry strudel. fireplace from France's Loire Valley. Little Washington, which he often vis- 


Thursday through Saturday night, Each night, seasonal meals at $75 per _ ited during his years of travel as a busi- 
signature dishes such as poached person and grand tasting menus at _nessman. He proudly shows off the 
breast of pheasant wrapped in mustard $105 per person are offered by reser- organic garden where chef Jason 

vation. The inn’s two wine cellars stock | Robinson gets many of the herbs and 


more than 2,800 bottles. vegetables for his dishes. It isn’t The 

Inn at Little Washington yet, but the 
Luxury Lodging seeds of something special are grow- 
Overnight guests lodge in four ranch- ing in the heart of Texas. —tes tHomas 


style casitas. At around $500 per night, 

they're luxurious enough for the movie The Inn at Dos Brisas: www.dosbrisas. 
stars who occasionally hide away here. com or (979) 277-7750. Restaurant 
Even mere mortals get star treatment. hours: 6-9 p.m. Thursday-Saturday; 1] 
The chef prepares lunch for you in a.m.-2 p.m. Sunday. Reservations 
your room. Or he'll pack a picnic for required. Directions: The inn is 6.5 
you to enjoy at the end of a morning miles north of Chappell Hill on Farm 
ride on the inn’s 10 miles of trails. Road 1155. ° 


Relax in comfortable elegancé 
on the dining ropm terrace 
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Don’t worry, I'll pretend 
I’ve never seen you before. 


a 


Worried about how many times you excuse yourself? 


You can do something about your bladder control problem. 7 DETROL LA 24 HOURS 
Ask your doctor about DETROL LA. 


Have strong, sudden urges to go to the bathroom, and maybe even Detrol LA 
accidents? Go more than 8 times a day? If so, you may have a . 

medical condition called overactive bladder. But with DETROL LA, elicten ite NZ 
you can help reduce the symptoms so you can worry less about 

your bladder. Helps keep an overactive 


} bladder quieter.“ 
One DETROL LA works 24 hours, all day and all night* It helps 
calm the bladder muscle that causes those strong, sudden urges. 
Just imagine what a calmer bladder can do for you. 


If you have certain stomach problems, glaucoma, or trouble getting urine to pass, you 
shouldn’t take DETROL LA. The most common side effects are dry mouth, headache, 
constipation, and abdominal pain. 


DETROL LA, like all medicines, has benefits and risks. There may be other options. Ask 
your doctor if DETROL LA is right for you. For more information, visit DETROLLA.com. 


*Results may vary. Please see important product information on back. © 2006 Pfizer Inc. All rights reserved. Decamber 2006 0D275001G 
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Uninsured? Need help paying for medicine? Pfizer has programs that can help, 
no matter your age or income. You may even qualify for free Pfizer medicines. 
Call 1-866-706-2400. Or visit www.pfizerhelpfulanswers.com. Nnswers 


IMPORTANT FACTS 


DetrolLA_(DEH-trol el-ay) 


tolterodine tartrate | 


extended release capsules 


ABOUT OVERACTIVE BLADDER 


Overactive bladder happens when the bladder muscle squeezes too 
often or it cannot be controlled. You may have wetting accidents (urge 
urinary incontinence). You may feel a strong need to pass urine right 
away (urgency). You may also feel you need to go often (frequency). 


WHO IS DETROL LA (long-acting) FOR? 
Who can take DETROL LA? 


Adults 18 years and older with symptoms of overactive bladder. 


Who should not take DETROL LA? 


Do not take DETROL LA if: 

* You have trouble emptying your bladder (urinary retention). 

* Your stomach empties slowly (gastric retention). 

* You have an eye problem called uncontrolled narrow-angle glaucoma. 

« You are allergic to anything in DETROL LA. 

DETROL LA did not help the symptoms of overactive bladder 

when studied in children. 
i 


BEFORE YOU START DETROL LA 


Tell your doctor about all your medical conditions, including: 
Stomach or intestinal problems. 
Trouble emptying your bladder or if you have a weak urine stream. 
An eye problem called narrow-angle glaucoma. 
Liver or kidney problems. 
If you or any family members have a rare heart condition called 
QT prolongation (long QT syndrome). If you are pregnant or 
trying to become pregnant. We do not know if DETROL LA 
could harm your unborn baby. 
If you are breast-feeding. We do not know if DETROL LA passes 
into your milk or if it can harm your baby. 
Tell your doctor about all your medicines. Include over-the-counter 
medicines, vitamins, and herbal products. Other drugs may change 
how your body handles DETROL LA. Your doctor may use a lower 
dose of DETROL LA if you take: 
* Some medicines for fungus or yeast infections such as 
Nizoral* (ketoconazole), Sporanox®* (itraconazole). and 
Monistat” (miconazole). 
« Some medicines for bacteria infections such as 
Biaxin’ (clarithromycin) and erythromycin. 
« Sandimmune’ (cyclosporine) or Velban* (vinblastine). 
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POSSIBLE SIDE EFFECTS OF DETROL LA 


The most common side effects are: 

: dry mouth * constipation 

- headache * stomach pain 

These are not all the side effects of DETROL LA. For a complete 
list of side effects, ask your doctor or pharmacist. 


NS 
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HOW TO TAKE DETROL LA 


Do: 
Take DETROL LA exactly as your doctor 
tells you. For some people, DETROL LA 
may not work right away. Check with 
your doctor before stopping DETROL LA. 
Take DETROL LA capsules once a day 
with liquid, at the same time each day. 
Take DETROL LA with or without food. 

If you miss a dose of DETROL LA, 
begin taking DETROL LA again the next 
day. Do not take 2 doses of DETROL LA 
in the same day. 

Store DETROL LA at room 

temperature and out of light. 

Don't: 

Do not drive a car or work with machines 
until you know how DETROL LA affects 
you. Medicines like DETROL LA can 
cause blurry vision. They can make you 
dizzy and sleepy. 

Do not change the dose on your own. Talk 
with your doctor. 


ABOUT DETROL LA 


DETROL LA is a prescription medicine ihat 
treats the symptoms of overactive bladdcr. 
« It reduces wetting accidents. 
* It reduces the sudden, strong urge to 
pass urine. 
* It helps you have fewer trips to 
the bathroom. 


NEED MORE INFORMATION? 


* This is only a summary of important 
information. Ask your doctor or pharmacist 
for complete product information. 

* Go to www.detrolla.com. 

* Cail (1-888) 4-DETROL 

(1-888-433-8765). 
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Shop New 
Market 


Visit this Maryland town for 
a taste of the past. 


ew Market, Maryland, is not the 
kind of place you speed through 
on your way to someplace else. No, 
this tiny town (pop. 427) at the edge 
of I-70 is a destination in its own right. 
“We have eight alleys, so I guess 
you'd say the town’s about eight blocks 
long,” says Rick Fleshman, president 
of the Antiques Dealers Association. 
“New Market has a historical charm 
that very few places have today.” 


Something Old 

Once a rest stop on the National Road, 
New Market looks much as it always 
has. Federal- and Victorian-style 
buildings still line Main Street. There 
are about 30 stores here, and half of 
them offer vintage goods. Shopkeep- 


ers eschew volume sales in favor of 
friendly service and a leisurely pace. 

At Fleshman’s Antiques, Rick spe- 
cializes in American furniture. A stop 
at Robert Esterly Antiques is a must. 
An award-winning furniture-maker, 
he can build or repair anything. Even 
the local fire hall gets in on the act. In 
the spring and fall, it hosts appraisal 
days, a local version of Antiques 
Roadshow, put on by the Antiques 
Dealers Association as a fund-raiser 
for the fire department. 


Something New 

While we love antiques, our favorite 
store remains The Little Pottery Shop, 
where Tameria Martinez makes her 
own line of functional stoneware. She 
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far left: 
Shopkeeper 
Tameria Martinez 
lived in New 
Market for 15 years 
before opening her 
pottery store. 

left: In addition to 
selling antiques, 
the New Market 
General Store 
offers barbecue for 
hungry shoppers. 


also carries the work of artisans from 
all across the U.S., several of whom 
have their work in the Smithsonian. 

At Tulip Tree Fiber Arts & Antiques, 
you may find weaver Jean Moyer 
working at her loom. For a more mod- 
ern twist, The Hunting Doll features 
designer purses and jewelry, while 
Barefoot Boutique offers resortwear 
and whimsical artwork. 

“New Market’s a great place to 
spend an afternoon,” says Tameria. 
“The pace is a little slower too. People 
come in from D.C. and Baltimore just 
so they can breathe easier.” 


For more information: Visit www. 


townofnewmarket.org, or call (301) 
865-5544. o 


unclebens.com 


esses ES 


BAR EASE 
4 
wishwsa ti sotaals 


“The staples of life: 
Water. Shelter. Clothing. Rice? 


Ben knows best: 
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Stick your toes in the sand, or lounge in the quiet inlets of 
these three North Carolina communities. 


oat shoes or flip-flops? We say both. The communities of Beaufort, Morehead 

City, and Atlantic Beach join to create a jumping-off point for the southern 
tip of the Outer Banks. Who wants to jump, though, considering that within a 
30-minute radius you can be strolling a harbor boardwalk or kicking back in 
your beach chair? This is a great place to spend an early-summer weekend. 


Stay the Night 

First ask yourself this question: Do I want to wake up to ocean waves or slow 
ripples in a peaceful inlet? The Inlet Inn sits right down on Beaufort’s Front 
Street. From the balcony of your waterfront room (starting at $155), you can 
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left: Beaufort's boardwalk off Front 
Street extends the length of the harbor 
downtown. above: Hop a ferry for an 
excursion to Shackleford Banks, home 
to wild horses and wonderful shelling. 


watch the boats roll in at the end of 
the day. For more of a sandy experi- 
ence, reserve an oceanfront room at 
the Sheraton Atlantic Beach (start- 
ing at $149). The rooms are a bit 
cramped with low ceilings, but you'll 
be pleased with the nice indoor and 
outdoor pools and back-door beach 
access. For a more affordable chain 
stay, try the AmeriSuites Atlantic 
Beach (starting at $89). It sits across 
the street from the beach, but it’s only 
a short walk to public-access points. 


Off to the Beach 

Unpack your gear, and park yourself 
at the beach near the bathhouse at 
Fort Macon State Park. This public 
beach, located on the eastern edge of 
Atlantic Beach, features clean bath- 
rooms. Editor’s tip: Join the crew 
from the local kite shop, Kites 
Unlimited and Bird Stuff, out here 


The Two Beauforts 


North and South Carolina both 
have towns named Beaufort, 
but each is pronounced differ- 


ently. In North Carolina, it’s 
BOH-fort, as if the “beau” is a 
suitor. In South Carolina, it’s 
BEW-fort, so think “beautiful.” 
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Seduction by chocolate. 


DOVE® Dark. It’s s noo} or and richer 
anything you’ve tasted before. A cnoeaal 
experience like no other. | 


‘Wy Moment. My Dawe" 
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weekend © north carolina’s crystal coast 


around 10 a.m. on Sunday mornings 
for their community fun flies. 

Several outfitters, such as the 
Outer Banks Ferry Service and Island 
Ferry Adventures, carry visitors from 
Beaufort harbor out to Shackleford 
Banks for less than $15 per person. 
This island, on the southern tip of the 
Cape Lookout National Seashore, 
features excellent shelling and a herd 
of about 120 free-roaming, wild 
horses whose ancestors are believed 
to have inhabited the island since the 
16th century. 


Exploring Back in Town 
Stroll along Morehead City’s water- 
front, and check out the string of 
shops. Stop in Dee Gee’s Books and 
Researchers estimate about oo ey Pe Seeees Gifts for that perfect beach read. 
120 wild horses roam the Se eg Ook bee at +] Nearby, Arts & Things showcases 
beaches of Shackleford Banks. hae B Fon See «6a wonderfully diverse collection 
Ns Bhs. from Australian paintings and rock 


THE STATE 
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sculptures from Shona tribes in 
Zimbabwe to local artists’ renderings 
of North Carolina’s coastal scenes. 

Downtown Beaufort’s waterfront 
also features a slew of shops, includ- 
ing Tierra Fina, one of our favorites. 
Owner Patti Davis specializes in 
bright and colorful dinnerware and 
pottery imported from Spain, Por- 
tugal, and Mexico. 

If you're a boat lover, make your 
way through Beaufort’s North Caro- 
lina Maritime Museum, which is full 
of cool finds, such as artifacts from 
Blackbeard’s flagship, the Queen 
Anne's Revenge. The museum also 
offers boat-building and restoration 


For More Information 


Crystal Coast Tourism Authority Visitors Center: www. in Atlantic Beach 


crystalcoastnc.org or (252) 726-8148. 


programs, and you might even catch 
a class in progress. 


Dining Delights 
You may have a little wait for break- 
fast at Cox’s in Morehead City, where 
locals crowd the booths and tables. 
Nothing fancy here (just about every- 
thing is Jess than $5), but if you’re 
looking for bacon and eggs served all 
day, you're in the right place. 
Request a water-view table for 
lunch at the Front Street Grill at 
Stillwater. Dill and bacon flavor the 
fresh clam chowder ($4.25), and 
you'll! like the delicately fried soft- 
shell crab po’boy ($9.75). > 


Kites Unlimited 
and Bird Stuff 


hosts weekly 
fun flies. 


OF TEXAS 
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Stomach ditemced aaa C9 Highway Map, visit TravelTex.com 
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1007 Olliew of the Governor, Econontg sere! 


Take the seven-story plunge. Take the kids onan adventure, | 
nota vacation. Take us at our word that everything is bigger | 
in Texas. And once you've taken all that in, get back in line 
and ride it again. For your free Texas State Travel Guide, 
Accommodations Guide and Texas 


or call 1-800-8888-TEX (ext. 4321). 
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One of our favorite stops in the 
area remains the Beaufort Grocery 
Company. You won’t be disappoint- 
ed with the Sonnamabeach sand- 
wich ($9.99) with ham, capocolla, 
and salami served with a garlic-and- 
herb aioli, grilled onions, and pep- 
pers. And unless you're ready to be 
tempted, divert your eyes from the 
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above and left: Seafood shines at The Sandbar in Town Creek Marina, with entrées such 
as the mixed grill featuring fresh wahoo, shrimp, and herb-rubbed lamb chops ($27). 


rich, homemade desserts in the case 
up front. Editor's tip: Consider pack- 
ing a picnic lunch from here for one 
of your beach excursions. 

It may seem odd to find a great 
steak place in a seafood-heavy town, 
but Watermark plays the unexpect- 
ed role perfectly. They grill every- 
thing over charcoal, so go with the 
8-ounce rib eye, and just for good 
measure, the grilled shrimp and 
scallops ($23). 

With live music every weekend at 
The Sandbar and Tiki Bar at Town 


Creek Marina, you might actually 
hear this restaurant before you see it. 
The fun atmosphere and its water- 
side location only add to the great 
experience. Start with lightly dusted 
and fried calamari ($10), and then 
try the seafood platter (the fresh 
catch, shrimp, and scallops, $21) 
grilled with a honey-lime glaze. 
Editor’s tip: Do yourself a favor, and 
reserve an outdoor table around 
sunset. There, you can catch the sun 
as it drops right into the Intracoastal 


Waterway. —TANNER C LATHAM 


Just the Facts 
Lodging 

e AmeriSuites Atlantic Beach: 
(252) 247-5118 


¢ The Inlet Inn: 1-800-554-5466 


© Sheraton Atlantic Beach: 
1-800-624-8875 


Shopping 
e Arts & Things: (252) 240-1979 


¢ Dee Gee's Books and Gifts: 
(252) 726-3314 


¢ North Carolina Maritime Museum: 
(252) 728-7317 


e Tierra Fina: (252) 504-2789 


Dining 

¢ Beaufort Grocery Company: 
(252) 728-3899 

* Cox's: (252) 726-6961 


e Front Street Grille at Stillwater: 
(252) 728-4956 


¢ The Sandbar: (252) 504-7263 

e Watermark: (252) 240-2811 
Activities 

¢ Cape Lookout National Seashore: 
www.nps.gov/calo 

e Fort Macon State Park: (252) 726-3775 


e Kites Unlimited and Bird Stuff: 
(252) 247-7011 
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INFORMATION FOR PATIENTS TAKING AMBIEN CR 


Your doctor has prescribed Ambien CR to help you sleep. the follow- 
ing tnformation 1s intended to guide you in the sale use of this med- 
icine. 1 ts not meant to take the place of your doctor's instructions. 
{{ you have any questions about Ambien CR tablets be sure fo ash 
your doctor or pharmacist. 
Ambien CR is used to treat different types of sleep problems, such as. 
= trouble falling asleep 
« waking up often during the night 
Some people may have more than one ol these problems. 


Ambien CR belongs to a group ol medicines known as the “seda- 
live/hypnotics”, or simply, sleep medicines There are many dillerent 
sleep medicines available to help people sicep better Sleep prab- 
lems are usually temporary, requiting 1teatment lor only a short 
time. usually 1 or 2 days up fo 1 or 2 weeks. Some people have 
chronic sleep problems that may require more prolonged use of 
sleep medicine. However. you should not use these medicines for 
long periods without talking with your doctor about the tisks and 
benelits of prolonged use 


SIDE EFFECTS 
Most common side effects: 

« headache 

= somnolence (sleepiness) 

= dizziness 
You may find that these medicines make you sleepy during the day 
How drowsy you feel depends upon how your body teacts to the 
medicine, which sleep medicine you ate taking. and how laige a 
dose your doctor has prescribed Daytime drowsiness is best avoided 
by taking the lowest dose possible that will still help you sleep at 
might. Your doctor will work with you to find the dose of Ambien CR 
that 1s bes! for you. 


To manage these side effects while you are taking this medicine 

« When you first start taking Ambien CR ot any other sleep med- 
icine until you know whether the medicine will still have some 
carryover elfect in you the next day. use extieme cate while 
doing anything that requires complete aleriness, such as driv- 
ing a Car, operating machinery. or piloting an avrcratt. 

« NEVER drink alcohol while you are being treated with Ambien CR 
or any sleep medicine. Alcohol can increase the side effects of 
Ambien CR or any other sleep medicine 

* Do not take any other medicines without ashing your doctor 
first. This includes medicines you can buy without a prescription 
Some medicines can cause drowsiness und are best asoided 
while taking Ambien CR 

+ Always take the exact dose ol Ambien CR prescribed by your 
doctor. Never change your dose without talking to your doctor 
first. 


SPECIAL CONCERNS 

There are some special problems thal may occur while laking sleep 
medicines 

Memory problems: Slecp medicines may cause a special type of 
memory loss or “amnesia” When this occurs, a person may not 
remember what has happened for several hours alter taking the 
medicine. This is usually not a problem since most people fall asleep 
after taking the medicine 

Memory lpss can be a problem, however, when sicep medicines are 
laken while traveling. such as dusting an auplane Hight and the 
person wakes up before the effect of the medicine 1s gonc. This has 
been called “Iraveler’s amnesia ~ 
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Be sure to talk to your doctor if you think you are having memory 
problems, Although memory problems ase not very common while 
taking Ambien CR, in most instances, they can be avoided il you take 
Ambien CR only when you ate able to get a full night's sleep (7 to 
8 hours) before you need to be actne again, 


Tolerance: When sleep medicines are used every night lor more 
than a few weeks. they may lose their ellectiveness 1o help you sleep. 
This 15 known as “tolerance”. Sleep medicines should, in most cases, 
be used only for short periods of time, such as 1 of 2 days and gen- 
erally no longer than | of 2 weeks. If your sleep problems continue, 
consult your doctor, who will determine whether alher measures are 
needed 10 overcome your sleep problems 

Dependence: Sleep medianes can cause dependence, especially 
when these medicines are used regulatly for longer than a few weeks 
or at high doses Some people devclap a need to continue taking 
their medicines. This 1s known as dependence or “addiction ~ 


When people develop dependence they may have difficully stop- 
ping the sleep medicine. tf the medicine 1s suddenly stopped, the 
body is not able to lunction normally and unpleasant symploms 
may occur (see Withdrawal) They may [ind thal they have Io keep 
faking the medicines either al the prescribed dose or at increasing 
doses just to avoid withdrawal symptoms 


All people taking sleep medicines have some risk of becoming 
dependent on the medicine. However, peaple who have been 
dependent on alcoho! or other drugs in the past may have a higher 
chance of becaming addicted 10 sleep medicines. This possibility 
must be considered belore using these medicines lor more than a 
lew weeks 


I you have been addicted to alcohol or drugs in she pasl. if is 
important to tell yout doctor before starting Ambien of any sleep 
medicine . 

Withdrawal: Wilhdrawal symploms may occur when sleep medi- 
cines are stopped suddenly alter being used daily for a long lune in 
some cases, Ihese symploms can occur even if the medicine has 
been used for only a week or Ino 


In mild cases, withdrawal symptoms may include unpleasant fee!- 
ings. In mote severe cases, abdominal and muscle cramps, vomiling, 
sweating. shakiness, and rarely, seizures may occut. These mote 
severe withdrawal symploms ate very uncommon 

Another problem thal may occur when sleep medicines ate slopped 
is known as “tebound insomnia * This means that. a person may have 
more trouble sleeping the first few nights afier the medicine is 
slopped than before starting the medicine If you should experience 
tebound insomnia, do nol get discouraged this problem usually 
gocs away on ils own aller 1 or 2 nights 

Il you have been taking Ambien CR of any other sleep medicine for 
mate than 1 or 2 weeks, do nol stop laking 11 on your own. Always 
follow your doctor's directions 

Changes in behavior and thinking: Some people using sleep medi- 
cines have experienced unusual changes in their thinking and/or 
behavior These elfects are nal common However, they have included. 


* more outgoing or aggressive behavior than normal 
* confusion 

« strange behavior 

« agitation 

« hallucinations 

« worsening ol depression 

* suicidal thoughts 
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How often these effects occur depends on several factors, such 48 
person's general health, the use of ather medicines, and which d=> 
medicine is being used. 

1 is also important to realize that it is rarely clear whether =e 
behavior changes are caused by the medicine, an illness, of ocet 
their own. In fact, sleep problems that do not imptove may be 07 
to illnesses thal were present before the medicine was used 0 we 
or your family nolice any changes in your behavior, or if you hr 
any unusual or disturbing thoughts, call your doctor immediately 
Pregnancy: Sleep medicines may cause sedation of the unborn b:* 
when used during the last weeks o! pregnancy 


Be sure to tell your doctor if you are pregnant, if you ate plase"§ 
to become pregnant, or if you become pregnant while wong 
Ambien CR 


SAFE USE OF SLEEPING MEDICINES 

To ensure the sale and effective use of Ambien CR or any other vers 

medicine, you should observe the following cautions: 

1. Ambien CR ts 2 prescriplion medicine and should be wed 
ONLY as disecled by your doctor Follow your doctor's ints 
tions about how to take, when to take, and how long to Wiz 
Ambien CR Ambien CR tablets should not be divided, crusted 
or chewed, and must be swallowed whole. 

2 Never use Ambien CR of any other sleep medicine for ter = 
than ditecied by your doctor 

3. If you notice any unusual and/or disturbing though & 
behavior duting treaiment with Ambien CR or any ote 
sleep medicine, contact your dactor 

4. Tell your doctor about any medicines you may be ub-g 
including medicines you may buy without a prescription Yo. 
should also tell your doctor if you drink alcohal DO NOI ce 
alcohol while taking Ambien CR or any other sleep med-cine. 

5. Do not take Ambien CR unless you are able to ge! a {ull n-grys 
sleep before you must be active again. For example. Amb en 
should nal be taken on an overnight airplane flight of tess thas 
7 to 8 hours since “traveler's amnesia” may occur. 

6. Do not increase the prescribed dose of Ambien CR ar any otret 
sleep medicine unless instsucted by your doctor 

7 When you first start taking Ambien CR or any other steep met- 
cine, until you know whether the medicine will still have sore 
carryaver elect in you the next day, use extreme care whe 
doing anything that requires complete alertness, such as div °g 
a Car, operating machinery, or piloting an aircrali 

8. Be aware thal you may have more sleeping problems the Irs 
night after stopping Ambien CR or any olher sleep medicine 

9. Be sure to tell your doctor if you are pregnant, if you ae 
planning to became pregnant, or if you became pregnant whe 
taking Ambien CR or any ather sleep medicine. 

10. Aswith all prescription medicines, never share Ambien CR of ars 
other sleep medicine with anyone else. Aiways store Ambien CR 
or any other sleep medicine in the original container shat you 
seceived it in and store it out of reach of children 

11. Ambien CR works very quickly You should only take Ainbien 
right before gaing to bed and are ready to go to sleep 
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INFORMATION FOR PATIENTS TAKING AMBIEN 


Your doctor has prescribed Ambicn to help you sleep. the following 
information is intended to guide you in the sate use of this medicine 
It 1s nol meant to take the place of your doctor's instructions if you 
have any questions about Ambien tabicts be sure to ask your doctor 
or pharmacist 


Ambien is used to treat different types of sleep problems, such as: 

* trouble falling asleep 

+ waking up too early in the morning 

= waking up alten during the night 

Same people may have more than ane ol these problems. 

Ambien belongs to a group of medicines known as the “sedatives 
hypnotics,” or simply. sleep medicines. There are many dillerent sleep 
medicines available to help people slecp better Sleep problems ate 
usually temporary. requiting trealment for only a short time, usually 
1 or 2 days up to 1 of 2 weeks. Some people have chronic sleep prob- 
lems |hat may require more prolonged use of sleep medicine. 
However, you should not use these medicines for long periods 
without talking with your doctor about the risks and benefits of 
prolonged use. 


SIDE EFFECTS 


Most common side effects: All medicines have side elfects. Most 
common side effects of sleep medicines include 

= drowsiness 

= dizziness 

+ lightheadedness 

- difficulty with coordination 

You may find that these medicines make you sleepy during the day. 
How drowsy you fecl depends upon how your body reacts to the 
medicine, which slecp medicine you are taking. and how large a dase 
your doctor has prescribed. Daylime drowsiness is best avoided by 
faking the lowest dose possible that will still help you sicep at night, 
Your doctor will work with you to find the dose af Ambien that is best 
for you. 

To manage these side effects while you are taking this medicine: 

* When you first start taking Ambien ar any other sicep medicine 
until you know whether the medicine will still have some carryover 
elfect in you the next day, use extreme care while doing anything 
that requires complete aleriness, such as driving a car, operating 
machinery, or piloting an aircralt. 

* NEVER drink alcohol while you are being treated with Ambien or 
any sleep medicine Alcohol can increase the side effects of Ambien 
or any other sleep medicine, 

« Do not lake any other medicines without asking your doctor first 
This includes medicines you can buy without a prescription. Some 
medicines can cause drowsiness and are best avoided while taking 
Ambien. 

* Always take the exact dose of Ambien prescribed by your doctor 
Never change your dose without talking to your doctor first. 


SPECIAL CONCERNS 


There are some special problems that may occur while taking sleep 
medicines. 

Memory problems: Sleep medicines may cause a special type of 
memory loss of “amnesia” When this occurs, a person may not 
temember what has happened for several hours alter taking the 
medicine. This is usually not a problem since most people fall asteen 
alter taking the medicine. 

Memory loss can be a problem, however, when slecp medicines are 
taken while traveling, such as during an airplane flight and the per- 
son wakes up belare the effect of the medicine is gone This has been 
called “traveler's amnesia.” 

Memory ptoblems are nol common while taking Ambien. In most 
instances memory problems can be avoided if you take Ambien only 
when you are able fo get 4 lull night's sleep (7 to 8 hours) belore you 
need lo be active again. Be sure to talk to your doctor if you think you 
are having memory problems 
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Tolerance: When sleep medicines are used every night lor more 
than a lew weeks, they may lose their effectiveness to help you sleep 
This is known as “lolerance * Sleep medicines should, in most cases, 
be used only for short periods of time. such as 1 or 2 days and gen- 
erally no longer than 1 of 2 weeks I! your sleep problems continue, 
consult your doctor, wha will determine whether ather measures are 
needed to overcome your sicep prabiems 


Dependence: Sleep medicines can cause dependence. especially 
when these medicines are used tcgularly for longer than a few weeks 
or at high doses Some people develop a need to continue taking 
theit medicines. This is known as dependence or “addiction ~ 

When peopic develop dependence. they may have dilficully stopping 
the sleep medicine. It the medicine is suddenly stopped, the body is 
not able to function normally and unpleasint symptoms (sec 
Withdrawal) may occur. They may find they have lo keep taking the 
medicine either al the prescribed dose or at increasing doses just to 
avoid withdrawal symptoms. 

All people taking slecp medicines have some tisk of becoming 
dependent on the medicine However, people who have been 
dependent on alcohol or other drugs in the past may have a higher 
chance of becoming addicted to sleep medicines This possibility 
must be considered belore using these medicines for more than a 
lew weeks. 

Hf you have been addicted 10 alcohol or drugs in the past, 1 is impor- 
tant fo tell your doctor before starting Ambien or any sleep medicine 


Withdrawal: Withdrawal symptoms may occur when sleep medi- 
cines are stopped suddenly alter being used daily for a long time In 
some cases, these sympioms can occur even if the medicine has been 
used lor only a week of iwo 

In mild cases, withdrawal symptoms may include unpleasant feel- 
ings in more severe cases, abdominal and muscle cramps, vomiting. 
sweating, shakiness, and rately, seizures may occur. These more 
severe withdrawal symptoms are very uncommon. 

Another problem that may occur when sleep medicines are siopped 
is known as “rebound insomnia.” This means that 4 person may have 
more trouble sleeping the first few nights alter Ihe medicine is 
stopped than belore starting the medicine |f you should experience 
febound insomnia, do not get discouraged. This problem usually 
goes away on ils own alter | of 2 nights 

(f you have been taking Ambien of any ather sleep medicine for mare 
than 1 or 2 weeks, do not stop faking it on your own. Always follow 
your doctor's directions. 


Changes in behavior and thinking: Some people using sleep med- 
tcines have experienced unusual changes in their thinking and/or 
behavior These effects ure not common However, they have 
included: 

"more oulgoing or aggressive behavior than normal 

+ {oss of personal identity 

«contusion 

+ strange behavior 

= agitation 

* hallucinations 

= worsening of depression 

«suicidal thoughts 

How alten these ellects occur depends on several factors, such as a 
person's general health, the use of oiher medicines, and which sleep 
medicine is being used Clinical experience with Ambien suggests 
that it is uncommonly associated with these behavior changes 

It is also important to realize that it is rarely clear whether these 
behavior changes are caused by the medicine, an illness, ar occur on 
their awn. In fact, sleep problems that do not improve may be due 
1o illnesses that were present belare the medicine was used. if you or 
your family nalice any changes in your behavior, or if you have any 
unusual or disturbing thoughts, call your doctor immediately. 
Pregnancy: Sleep medicines may cause sedation of the unborn baby 
when used during the fast weeks of pregnancy. 

Be sure Io tell your doctor if you are pregnant. if you are planning to 
become pregnant, or if you become pregnant while taking Ambien 
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SAFE USE OF SLEEPING MEDICINES 


To ensure the safe and effective use of Ambien or any other sleep 

medicine, you should observe the following cautions 

1, Ambien is a prescription medicine and should be used ONLY as 
directed by your doctor Follow your doctor's instructions about 
how fo take, when to take. and how long to take Ambien 

2 Never use Ambien or any other sleep medicine for fonger than 
directed by your doctor 

3. i you notice any unusual and/or disturbing thoughts or behavior 
during treaiment with Ambien of any other sleep medicine, 
contact your doctor 

4, Tell your doctor about any medicines you may be taking. includ- 
ing medicines you may buy withoul a prescription. You should 
alsa tell your doctor if you drink alcahal. OO NOT use alcohol 
while taking Ambien or any other steep medicine 

5 Do not take Ambien unless you are able to get a lull night's sleep 
before you must be active again. For example, Ambien should 
not be taken an an overnight airplane flight of fess than 7 ta 8 
hours since “traveler's amnesia” may occur 

6 Do not increase the prescribed dose of Ambien or any other sleep 
medicine unless instrucled by your doctor 

7. When you first start taking Ambien or any other sleep medicine 
until you know whether the medicine will still have some catry- 
over effect in you the next day, use extreme care while doing 
anything that requires complete alertness, such as driving a car. 
operating machinery, of piloting an aircraft 

8 Ge aware that you may have more sleeping prablems the first 
night or two alter stopping Ambien or any ather sleep medicine. 

9. Be sure to tell your doctor if you are pregnant, if you are planning 
to become pregnant. or if you become pregnant while taking 
Ambien 

10. As with all prescription medicines, never share Ambien of any 
other sleep medicine with anyone else. Always store Ambien or 
any other sleep medicine in the original contuiner out of reach of 
children 

11. Ambien works very quickly. You should only take Ambien nght 
before going to bed and are ready to go to sleep 
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food finds «louisville, kentucky 


Surprises in Louisville 


inNAPA RIVER GRILL 


Wisteria, grapevines, candlelight, and a secluded patio come together at 
this romantic eatery on Dupont Circle. A gorgeous bar piled high with 
California wines plays to the Napa theme, though cenophiles can also 
order varietals from the Russian River Valley, Santa Maria Valley, and 
Monterey. Begin with a big Cab, and order the rissole. A creamy and flaky 
concoction of goat cheese and jumbo lump crabmeat—tt’s a dish for 
sharing. The salmon, oak grilled and coated with a 


slightly crunchy crust of balsamic vinegar and mus- __ It's not just the wine = 
tard, came atop couscous and crisp vegetables the _ that brings people to a: 
night | visited. End with bread pudding, alate har- _— Napa River Grill—the A 
vest wine, a pot of French press coffee, or, better creamy bread pudding E 
yet, all three. 3938 Dupont Circle; (502) 893-0141. will make a sweet 5 
Dinner entrees: $12.95-$37.95. | —morGanmureHy finish to any meal. Fs 
TOP-RATED: PROOF ON MAIN [| LOCAL FAVORITE: SEVICHE, 


Hotel food usually ranks just a notch above airline food, which is why hotel A LATIN RESTAURANT 


| 
restaurants seldom appear on this page. But hotels in this city are the excep- | We loved the Jicama Grill, and despite the 

tion. The English Grill in the Brown Hotel and The Oakroom at the Seelbach | mame change, the menu here continues to 
Hilton are much praised, if slightly formal. Proof on Main, just a year old, has | bring inventive food to Louisville. Chef Anthony 
irreverently joined this legendary duo. Lodged in the wild 21c Museum Hotel, | Lamas isn't afraid to mix it up with dishes such 


Proof’s bizarre atmosphere (think Palm Beach posh meets warehouse industrial) | aS the Hamachi Yellow Tail Tiradito, a ceviche 
nonetheless attracts a traditional crowd that looks remarkably like my grand- = | ~—- where Peruvian spice flavors Japanese-style 
mother and her friends. The rich flavors of Tuscany are coaxed into nontradi- sashimi. Don’t pass up the dessert “cigar” of 
tional dishes here by executive chef Michael Paley. The house-made country apples and goat cheese rolled in a sweet pastry 
pate is a good example, with tart capers, a perfectly poached egg, anda frisee —-<rust. Clever. 1538 Bardstown Road, (502) 473- 


salad doused with a mustardy vinaigrette. Like the arresting artwork, some _ 8560. Dinner entrées: $13-$29. 
dishes take on a weird but flavorful edge. Frego/a, a tiny, pellet-like pasta gets = 
paired here with fresh corn. The buttery result is half Old South, half Sardinia. 
Savor it with braised pork osso buco. Finish up with either the gelato or sorbet, 


1B I cle Dy 
both winners. 702 West Main Street; (502) 217-6360. Lunch entrees: $7-515. LUNCH: 


THIRD AVENUE CARE 

Under new management, this small, 
funky cafe boasts excellent prices 
and vegan, vegetarian, and traditional 
selections. A vegan carrot cake 
impressed with excellent cream 
cheese icing and gigantic chunks of 
carrot. 1164 South Third Street; (502) 
585-2233. Lunch entrées: S7-S9. 


— 
2 FOR MORE INFO 
Louisville Editors’ City Guide: 


The hearty braised pork osso buco comes in a small black skillet at Proof on 
Main, one of Louisville’s latest hotel restaurants. editorscityguide.com 
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Events In 


Your Region 


From strawberries to crawfish, celebrate the tastes of the South 


with numerous foad festivals this month. Visit our Web site, 


southernliving.com/may2007, for more events. 


ALABAMA 

Antique & Strawberry Festival 
Moulton, May 4-6 (www. 
lawrencealabama.com; 

[256] 974-1658). 

Bruno's Memorial Golf Classic 
Hoover, Renaissance Ross Bridge 
Golf Resort & Spa, May 16-20 
(www.regionschanityclassic. com; 
[205] 969-9229). 

Gulf Coast Zydeco Music and 
Crawfish Festival Daphne, civic 
center, May 18-19 (www.gulf 
coastzydecomusicfestival com; 
[251] 626-5300). 

Alabama Jubilee Hot-Air 
Balloon Classic Decatur, 

Point Mallard Park, May 26-27 
(www.decaturcvb.org; 
1-800-524-6181). 


DELAWARE 

Flower Market Wilmington, 
Rockford Park, May 10-12 
(wwvw.wilmingtonflowermarket.org; 
[302] 995-5699). 

National Breakaway USA 

Bike Tour Wilmington to Dover, 
May 19-20 (www.gobreakaway 
com; [484] 887-0190). 


FLORIDA 

Crawfish Creole Fiesta 
Pensacola, Historic Bartram Park, 
May 4-6 (ww. fiestaoffiveflags.org; 
1850] 433-6512) 

Isle of Eight Flags Shrimp 
Festival Fernandina Beach, 
downtown, May 4-6 

(www. shrimpfestival.com; 
1-866-426-3542). 

Mayfaire by-the-Lake Art 
Festival Lakeland, downtown by 
Lake Morton, May 12-13 

(www. polkmuseumofart.org; 
[863-688-7743). 

International Fringe Theatre 
Festival Orlando, Loch Haven Park, 
May 17-28 (www.arlandofringe.org; 
[407] 648-0077) 


GEORGIA 

Homes and Gardens Tours 
Macon, May 4-6 (www.hayhouse. 
org; [478] 742-8155); Brunswick, 
May 19 (www.brunswicklandmarks. 
com; [912] 270-3253). 
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Cherry Blossom Festival 
Conyers, May 24-25 (www. 
conyerscherryblossomfest.com; 
{770] 860-4188). 

Masters Water Ski & 
Wakeboard Tournament 
Pine Mountain, Robin Lake at 
Callaway Gardens, May 25-27 
(www.masterswaterski.com; 
1-888 806-2783). 

Jazz Festival Atlanta, 
Piedmont Park, May 26-28 
(www.atlantafestivals.com; 
|404] 853-4234). 


KENTUCKY 

International Barbeque 
Festival Owensboro, May 

11-12 (wwww.bbafest.com, 

|270] 926-6938). 

Gardener's Fair and Silent 
Auction Louisville, Historic Locust 
Grove, May 11-13 (wwww.locust 
grove.org; |502] 897-9845). 
Asparagus Festival May's Lick, 
May 19 (www.mayslick com, 
1606] 763-6823). 

Kentucky Mountain Laurel 
Festival Pineville, May 24-26 
(www.kmlf.org; 1-800-988-1075) 
400 Mile Sale Statewide along 
U.S. 68 and State 80, May 31 
June 3 (www.400mile.com:; 

[270] 781-6858). 


MARYLAND 

House & Garden Pilgrimages 
Prince George's County, May 5; 
Baltimore County, May 12; Somerset 
and Worcester Counties, May 13; 
Anne Arundel County, May 19 
(www.mhgp org; [410] 821-6933). 
Celtic Festival Urbana, volunteer 
fire department fairgrounds, 

May 12 (wwwv.sasmm.com; 

[301] 846-0406) 

White Marlin Festival & Crab 
Soup Cookoff Ocean City, 
Somerset Street Plaza, May 12 
(wwwv.downtownassociation.net, 
[410] 289-1413). 


MISSISSIPPI 

Market Street Festival 
Columbus, May 4-5 (www 
columbus-ms.org; |662] 328-6305). 
Brick Streets Fine Arts Festival 


Clinton, Olde Towne, May 5 
(wew.artscouncilofclinton.org; 
{601] 988-8455). 

Dudie’s Burger Festival Tupelo, 
Oren Dunn City Museum, May 5 
(www.orendunnmuseum.org; 
{662] 841-6438) 


NORTH CAROLINA 
Garden Tours Charlotte, 

May 12-13 (www.winghaven 
gatdens.com; [704] 331-0664); 
Wake Forest, May 19 (www. 
wakelorestnc.org/wigardenclub; 
{919] 453-0280); Hillsborough, 
May 19-20 (www-histaric 
hillsborough org, 1-877-732-7748); 
Statesville, May 19-20 ([704] 
878-3429): Winston-Salem and 
Lewisville, May 19-20 ({/336] 
733-8053). 

Theater of the American South 
Wilson, downtown, May 18-June 3 
(ww..theateroftheamerican 

south org; [252] 291-4329). 
Storytelling Festival Laurinburg, 
May 19-20 (www-storytelling 
festivalofcarolina.org, [910] 
276-7316). 


SOUTH CAROLINA 
Spring Festival Abbeville, May 4-5 
(|864] 459- 1433). 

Garden Tours Sumter, May 5 (|803] 
469-0048), Hilton Head Island, May 
19 (wwwaallsaints-hhi.org, [843] 
681-8333). 

Freedom Weekend Aloft 
Simpsonville, Heritage Park, 

May 25-28 (www.freedom 
weekend.org; [864] 399-9481). 
Spoleto Festival USA 
Charleston, May 25-June 10 

(ww spoletousa.org; [843] 
579-3100). 


TENNESSEE 

Strawberry Festivals Dayton, 
May 4, 8, 11-12 (www.tnstrawberry 
festival com; [423] 775-0361); 
Portland, May 19 (www.sumner 
cvb.com; 1-888-336-7866). 
Memphis in May Beale Street 
Music Festival (May 4-6), World 
Championship Barbecue Cooking 
Contest (May 17-19), Sunset 
Symphony (May 26), Tom Lee Park 


(www.memphisinmay.org; 

(901] 525-4611). 

TACA Spring Craft Fair Nashville, 
Centennial Park, May 4-6 
(www.tennesseecrafts.org, 

(615] 385-1904). 

Festival of British & 
Appalachian Culture Rugby, 
May 19-20 (www.historicrugby.org, 
1-888-214-3400). 


VIRGINIA 

Arts and Crafts Festival 
Chantilly, Dulles Expo Center, 
May 4 6 (www.sugarloafcrafts.com; 
1-800-210-9900). 

Spanish Tall Ship Visit Norfolk, 
next to Waterside Festival Market 
Places downtown, May 18-23 
(ww. festeventsva.org; 

|757] 441-2345). 

Strawberry Festival 

Delaplane, Sky Meadows State 
Park, May 26-27 (www.delaplane 
strawberryfestival.com; [540] 
364-2772). 


WASHINGTON, D.C. 
National Gallery of Art 
Exhibition “States and Variations. 
Prints by Jasper Johns,” now 
through Oct. 28 (www.nga.gov; 
[202] 737-4215). 

U.S. Botanic Garden Exhibition 
“A Sense of Place: Public 

Gardens Across America,” 

May 26-Oct. 8 (www.usbg.gov; 
|202] 225-8333). 


WEST VIRGINIA 
Strawberry Festival Buckhannon, 
May 16-20 (www.wvstrawberry 
festival.com; [304] 472-9036). 
Wine and Arts Festival 
Martinsburg, Historic Boydville Inn, 
May 26-27 (|304] 263-0224). 


ste 

7%” For More Info 
To submit a calendar event, send 
details to s|_events@timeinc. 
com, or visit southernliving. 
com/may 2007, and fill out the 
submission form. Deadline for 
consideration is three months prior 
to the first day of the month in 
which the event occurs. 


When the Bose® Wave® music system was introduced, 
Jonathan Takiff of the Philadelphia Daily News said, 
“This sleek, compact music maker couldn't be easier 
to operate. Yet sophisticated technology hidden inside 
makes this an extraordinary performer.” Today, the 
system offers you even more, thanks to an optional 
Multi-CD Changer that has been designed exclusively for 
the Wave® music system. 


J Elegantly small, with sound that brings new 
f life to music. Hear the Wave® music system for yourself. 
( Forbes FYI says, “you'll think you're listening to a...system 
that costs five times more.” You can even connect your TV or 
MP3 player for lifelike sound. 
As David Novak, the Gadget 
Guy, says, “It can easily replace 


——_ whatever component system 
you currently have.” And the 
The Wave® music system Wave® music system fits 


shown in Graphite Gray. almost anywhere. 
The optional Multi-CD Changer lets you 
enjoy premium sound for hours on end. 
Just slide one of your favorite CDs or MP3 CDs into the 
Wave® music system and three more into the Multi-CD 
Changer. They work as one to deliver performance after 
encore performance with quality that Newsday's Stephen 
Williams says made him “sit up and listen and smile.” 


ENJOY THE SOUND - aoe 
\ EVEN MORE. Bey 


The highly reviewed Bose® Wave® music system 
is now available with an optional Multi-CD Changer. > 


All-in-one simplicity. A credit card-style remote sonic ’ 
lets you easily operate both the Wave® music system and 
Multi-CD Changer. It's a convenience you'll appreciate when \ 
playing CDs or MP3 CDs, tuning into FM/AM radio or seg 

the clock and alarm. ; 


FREE Premium Backlit _ 
Remote when 


Take advantage of 
our 30-day, risk- 
free trial. Order the 
Wave® music system 
today. Better yet, order it with our Multi-CD Rites Compare 
the sound to larger, more expensive stereos. We're confident 
you'll find that although much smaller, the Wave® music sys- 
tem sounds more realistic. Try it with our 30-day Excitement 
Guarantee. And order now to receive our Premium Backlit 
Remote, absolutely free. This $39.98 value features large, 
illuminated buttons and the added convenience of not 
having to point it at the system. When you call, ask about 
making 12 easy payments, with no interest charges 

from Bose.* The Wave® music system and Multi-CD 
Changer. From Bose, the most respected name in sound. 


you order by 
June 30, 2007. 


To order or learn more: 


1-800-925-9738, ext.1k276 uae 


www.Bose.com/WMS 


mw 2 / / £7 =e 
Better sound through researche 


Souther ivi 
BBQ"Sn Tour 


Come see Southern Living BBQ 
on Tour at a festival near you. 
Enjoy great food and live music 
in a fun-filled atmosphere the 
whole family can enjoy. 


ee 


io “ie wee € 4 
My May 4,5 “May 11, 12 y' 
‘Huntsville, AL _ Owensboro, KY 
Whistlestop Festival International " 
_ & Rocket City BBQ. Bar-B-Q Festival 


*May 17-19 *May 25-27 
Memphis, TN Kansas City, KS" 
Memphis in May Great American 


World Championship Barbecue Contest 
Barbecue Cooking 
Contest 


*Al these festivals, stop by our 
site and pick up free recipes, tips 
and samples from our sponsors 
and attend live demos featuring 
BBQ Chef Troy Black. 


Visit southernlivingbbqontour.com 
for more tour stops, BBQ Tips, 
plus great recipes from our 

sponsors and Southern Living. 


HOMEWOOD 
SUITES 


Hilton The taste you trust* 


RAVENS 


@ =u 
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southernlivingevents.com 


The Welty home was completed in 1925 when Eudora graduated from high school. 


Welcome to 
Miss Eudora’s 


See where some of the most beloved stories about 
Southern life had their beginnings. 


cess around the house of an 
acclaimed author. Eudora Welty’s 
Jackson, Mississippi, home—now 
a museum that shows everything 
from her personal writing desk to 
her flower garden—gives a glimpse 
into the life of the state’s noted 
woman of letters. It’s just minutes 
from 1-55. 


A Private Peek 

“We want guests to see the home as 
if she still lived here—as if she just 
stepped out for groceries,” says Mary 
Alice White, Eudora Welty House 
director and Eudora’s niece. Tours 


How To Get There 


Take I-55 to Fortification Street 
(Exit 96-C). Proceed west on 
Fortification Turn right at the 
first traffic light onto Greymont 


Street Travel north, and turn 
left onto Pinehurst Street at the 
second four-way stop. The 
house 1s in the second block on 
the left of Pinehurst Street. 


82 SOUTHERN LIVING 


take visitors throughout the home 
and even into the backyard. Fans 
can view private quarters such as the 
author’s bedroom, which contains 
her typewriter. 

The garden she once helped her 
mother plant now delights its admir- 
ers with pretty petals. “Everything is 
true to time period,” adds Mary Alice. 
More than 30 kinds of camellias 
blossom in season in the side yard. 
The perennial area bursts with day- 
lilies, irises, and daisies. Dreamy 
roses flourish in the lower garden. 

Though the home first belonged 
to her parents, Eudora returned in 
193] and remained until her death 
in 2001. But it’s her life and not her 
passing that most people inquire 
about. “Her presence,” says Mary 
Alice, “is still very much here.” 


Eudora Welty House: 1119 Pinehurst 
Street, Jackson, MS 39202; www. 
mdah.state.ms.us/welty or (601) 353- 
7762. Tours: 9 a.m., 11 a.m., 1 p.m., 
3 p.m. Wednesday-Friday. Call for 
reservations. Admission: $5 adults, 
$3 students, free ages under 6. ° 


Souther 


vacations 


Gateway to Great Getaways! 


Get free travel information from 
these great destinations by using 
the postage-paid reply card, and visit 
southernlivingvacations.com to 
easily search and link them. 


ALABAMA 

Alabama Bureau of Tourism & Travel 
Alabama Gulf Coast CVB 
Brett-Robinson Vacation Rentals, 
Gulf Shores/Orange Beach 
Dothan CVB 

Fort Morgan Realty 

Grand Hotel Marnott Resort, 
Golf Club & Spa 

Greater Birmingham CVB 

Gulf Shores Plantation 

Gulf Shores/ Orange Beach Vacation 
Guide, Kaiser Realty 
Huntsville/Madison County CVB 
Martinique on the Gulf, Gulf Shores 
Meyer Real Estate 

Montgomery CV8 

Renaissance Rass Sndge Golf 
Resort & Spa 

SeaChase, Orange Beach 

The Battle House, A Renaissance 
Hotel 

ARKANSAS 

Arkansas Tourism 

Arkansas State Parks 

DeGray Lake Resort State Park 
Fayetteville Advertising & 
Promotion Commission 

Harrison CVB 

Hot Springs CVB 

Hot Springs Village, AR 

Mount Magazine State Parks 
Springdale CVB 

COLORADO 

Colorado Toursm Office 
Experience Colarada Springs at 
Pikes Peak 

Historic Royal Gorge Route Railroad 
Steamboat in the Summertime 
Town of Estes Park 

DELAWARE 

Delaware Tourism Office 

8iggs Museum of American Art 
Boardwalk Plaza Hotel 

Greater Wilmington & 

The Brandywine Valley 

Historic Lewes-Explore Our Natural & 
Historic Wanders 

Southern Delaware Tourism 

The Inn at Canal Square 
Winterthur Museum & 

Country Estate 

FLORIDA 

Adagia Gulf Rentals 

Amelia Island & Historic 
Fernandina Beach 


41 


Amelia Island Plantation-Florida's 
Premier Island Resort 


wer. Resorts 


Amelia !siand, Summer Beach Resort 
Beacon Resort Management, 

Ft. Walton Beach 

Canilon Beach Club & Spa 
Charlotte County, FL 

Cottage Rental Agency, Seaside 
Dale E Peterson Vacations 

Daytona Beach Area CVB 

Dunes of Panama 

Edgewater Beach Condominium, Destin 
Emerald Waters Realty, 

Seagrove to Carillon 

Flagler County 

Florida Spirit Vacation Homes 
Florida State Parks 

Florida's Emerald Coast 

Flarida’s Gulf !sland Beaches, Anna 
Maria & Longboat Key, Bradenton 
Getaway to the Gulf- 

Boardwalk Beach Resort 

Hawk's Cay Resort & Marina 

indiga Reef Cay Club 

Jacksonville and The Beaches CVB 
Jacksonville Beach 

Martin County Tourist 

Development Council 

Miami Beach Resort & Spa 
Newman-Dailey Resort 

Properties, Destin 

Ocala-Marion County 

Omnl Orlando Resort at ChampionGate 
Palm Beach County 

Pensacola 

Ponte Vedra Inn & Club, 

Ponte Vedra Beach 

Resort at Longboat Key Club 

Resort Collection af Panama City Beach 
ResortQuest Northwest Florida 
ResortQuest Southwest Florida 
Sandestin Golf & Beach Resort 
Sandpearl Resort, Clearwater Beach 
Sanibel Collection 

Seagrove Beach/ Garrett Realty 
Services, Inc. 


\j \¢ 
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Sliver Shells Beach Resort 
Souther Resorts, Destin 

St Lucie County Tourist 
Develapment Council 

Sterling Resorts 

Sundial Beach & Golf Resort 
Tallahassee 

The Beaches of Fort Myers & Sanibel 
The Resorts of Pelican Beach 

Visit Flonda 

WaterColor Inn & Resart 
Waterstane Resorts & Vacation Homes 
GEORGIA 

Georgia Tourism Information 

441 Heritage Highway 

Alpharetta CVB 

Babyland General Hospital- 
Cabbage Patch Kids, Cleveland 
Brunswick & the Golden 

Isles of Georgia 

Columbus CVB 

Dillard House, Dillard, GA 
Fernbank Natural History Museum, 
Auanta 

Georgia's Antiques Trail 

Georgia's Historic Heartland 
Greene County Tourism 
Hinesville/Liberty County 
Milledgeville CVB 

Pine Mountain Tourism Association 
Savannah Area CVB 

The Georgia Aquarium 

The Village Inn & Pub 

Winegrowers Association of Georgia 
HAWAII 

Maui Visitors Bureau 

KENTUCKY 

Kentucky Department of Travel 


Lexington, KY-Discover the Horse Capital 


of the World 

LOUISIANA 

Louisiana Tourism 

10 luxury hotels located in the 
French Quarter 

Avoyelles Commission of Tourism 
Baton Rouge Area CVB 
Bledenharn Museum & Gardens 
Cajun Coast Visitar & 
Convention Bureau 

City Of Gretna 

Great River Road Plantation Parade 


Hampton Inn and Suites of New Orleans 


Houma, LA: The Heart of 

America’s Wetland 

Jefferson CVB 

Lafayette-The Heart of French Loulsiana 


southernlivingvacations.com * Gateway to Great Getawa 
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122 Longue Vue House & Gardens 
123 Louisiana’s Northshore- 
St. Tammany Parish 
124 Monroe/West Monroe CVB 
125 New Orleans Tourism Marketing Corp. 
126 Paragon Casino Resort 
127 RiverBarge Excursion Lines, Inc. 
128 Royal Sonesta Hotel New Orleans 
129 Ruston-Lincoln CVB 
130 Sabine Parish Tourist Commission 
131 Shreveport-Bossier Convention & 
Tounst Bureau 
132 Southwest Louisiana/Lake Charles CVB 
133 St. Bemard Parish Tourist Commission 
134 St Francisville-West Feliciana Parish 
135 St Martin Parish....Where Cajun Began 
136 Steamboat Natchez-New Orleans 
137 Tabasco® Brand Products 
138 The Gardens of the American 
Rose Center 
139 Vermilion Parish Tourist Commission 
809 MARYLAND 
140 Maryland Tourism 


www. VisitMaryland.org/mag 
141 Cayman Suites Hotel, Ocean City, MD 
142 Hilton Suites Oceanfront-Ocean City, MD 
143 Ocean City Hote!-Motel- 
Restaurant Association 
144 Ocean City, Maryland-Holiday Inn 
Hotel & Suites 
145 Ocean City, Maryland Reservations 
146 Ocean City-Clarion Resort 
Fontainebleau Hotel 
147 Princess Royale, Ocean City 
148 The Hotels at Fager's Island 
810 MISSISSIPPI 
149 Mississippi Development Authority/ 
Tounsm Division 
150 Corinth Area Tourism Promotion Council 
151 DeSoto County Chamber of Commerce 
152 East Mississippi Tourism Bureau 
153 Greenville/Washington County CVB 
154 Greenwood CVB 
155 Lauderdale County Tourism Bureau 
156 Mississippi Museum of Art 
157 Tupelo CvB 
158 Vicksburg 


ia 
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MISSOURI 
Missouri Tourism 

Lake of the Ozarks 

Pulaski County Tourism Bureau 
Springfield CVB 

NORTH CAROLINA 

North Carolina Tourism 

Asheville Regional Airport 

www. flyavl.com 

Asheville, North Carolina 

Bald Head Island Limited 
Ballantyne Reson 

Beacon Ridge Golf and Country Club 
Biltmore, Asheville 

Blue Ridge Mountain Host 
Bryson City in Bloom 

Burnsville and Yancey County 
Chamber of Commerce 

Cape Fear Coast CVB 

Carolina Beach 

Carolina Premium Oulets 
Cherokee County 

Chamber of Commerce 
Cherokee Indian Reservation, 
Cherokee 

Chimney Rock Park 

Cumituck Outer Banks 

Discover Cashiers 

Durham CVB 

Fire Mountain, Highlands 
Fryemont fan 

Ghost Town in the Sky™ 

Golf Escapes of the Sandhills, 
Pinehurst 

Graham County Travel & Tounsm 
Grandfather Mountain 

Greater Goldsboro 

Travel and Tourism 

Greater Raleigh CVB 
Greensboro Area CVB 

Grove Park Inn Resort & Spa, 
Asheville 

Grovewood Gallery, Asheville 
Hampton Inn, Southern Pines 
Hickory Furniture Mart 

High Hampton Inn & Country Club 
Highland Lake Inn 

Highlands Visitor Center 
Historic Hendersonville 

Home of the Perfect Christmas Tree 
Homewood Suites by Hilton® in 
Olmsted Village 

Jackson County 

John C. Campbell Folk School, 
Brasstown 

Legacy Golf Link & Golf Packages 
Little River Farm Golf & Resort 
Longleaf Golf & Country Club, 
Pinehurst 

Maggie Valley Club 

Maples Golf Packages 

Mid South Club 

NC High Country Host 

North Carolina's Brunswick Islands 
North Carolina’s Great Smoky 
Mountains 

Outer Banks of North Carolina 
Pine Crest Inn, Pinehurst 

Pine Needles & Mid-Pines Resons 
Pinehurst Resort 

Pinehurst, Southern Pines, 
Aberdeen Area CVB 
Renaissance Asheville Hotel 
Residence Inn by Masrott-Pinehurst 
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Sea Trail Golf Reson & 
Conference Center, Sunset Beach 
Seven Lakes Country Club 
Southem Appalachian Repertary 
Theatre (SART) 

SpringHill Suites by Mariott. 
Pinehurst 

Talamore Golf Resort 

The GOLF GROUP of the Carolinas 
The Jefferson Inn, Southern Pines 
The Sanderling Inn Reson & 

Spa, Duck 

The Village of Blowing Rock 

Tin Cup Golf & Travel 

Tobacco Road Golf & Travel 
Tweetsie Railroad 

Tyson Furniture-Historic Downtown 
Black Mountain 

Village of Sugar Mountain 

Visit Charlotte 

Washington Duke Inn & Golf Club 
OKLAHOMA 

Oklahoma Tour'sm 

Great Plains Country 

Oklahoma City CVB 

Oklahoma City National 

Memorial and Museum 

Tulsa CVB 

PENNSYLVANIA 

Pennsylvania, State of Independence 
Beaver County Tourism 
Brandywine River Museum 
Central Pennsylvania CVB 
Gettysburg CVB 

PA Route 6 Tourist Association 
Pennsylvania’s Great Lakes Region 
Philly & Its Countryside 
Tutankhamun and The Golden 

Age of Pharachs 

Warren County Visitors Bureau 
SOUTH CAROLINA 

South Carolina Tounsm 

Aiken, SC 

Avista Resort 

Beach Properties of Hilton Head, Inc. 
Charleston Place Hotel 
Charleston, Folly Beach, 

Avocet Properties 

Charleston, Kiawah Island, Seabrock 
Island & Wild Dunes/GreatBeach.org 


1) WA CHarestOnCVB.com 


Charleston, SC-Tall Ships 2007 
Children's Museum of the Lowcountry 
Columbia CVB 

Doubletree Guest Suites 

Historic Charleston 

Fripp Island Golf and Beach Resort 
Grande Shores Ocean Resort 

Hilton Head Island/Sea Pines Resort 
Hilton Oceanfront Resort- 

Hilton Head, SC 

Island Vista Resort 

Isle of Palms, Wild Dunes, 

Sullivan's Island, Kiawah & 
Seabrook tslands/GreatBeach.org 


267 Kiawah Island Great Beach Vacations: 
10 mile beach/GreatBeach.org 
268 Kiawah Island/Pam 
Harrington Exclusives 
269 Seaside Resort 
270 South Carolina Aquarium 
271 The Salty Dog Cate, 
Hilton Head Island 
272 Vacation Time of Hilton Head 
816 TENNESSEE 
273 Tennessee Tourism-Enjoy a Tennessee 
adventure for the entre family 
274 Lookout Mountain Attractions 
275 Middle East Tennessee & 
Smoky Mountains 
276 Nashville Music City 
277 Oak Ridge CVB 
278 Pigeon Forge Department 
of Tourism 
279 Secret City Festival, Oak Ridge- 
June 15-16 
280 The Tennessee Aquanum 
817 TEXAS 
281 Texas Tourism 
282 Allen Premium Outlets 
283 Bryan-College Station CVB 
284 City of San Marcos 
285 Dallas Fort Worth Area 
Tourism Council 
286 Hyatt Lost Pines Resort and Spa/ 
Destination Bastrop 
287 Kerrville CVB 
288 Killeen Civic & Conference 
Center/CV8 
289 Lake Conroe Area CVB 
290 Port Arthur CVB 
291% Rio Grande Valley Premium Outlets 
292 Round Rock Premium Outlets 
293 San Antonio CVB 
294 San Marcos CVB 
295 Texas Commission on the Arts 
296 The Woodlands Resort & 
Conference Center 
818 VIRGINIA 
297 Virginia Tourism Corporation 
298 Abingdon Rug Outlet 
www.abingdonrug.com 
299 Jamestown Settlement & 
Yorktown Victory Center 
300 Keswick Hall 
301 Kingsmill Resort 
302 Leesburg Corner Premium Outlets 
303 Lexington/Rockbridge Area 
Tourism 
304 Norfolk CVB 
305 The Homestead 
306 Virginia Dept. of Conservation & 
Recreation 
819 WEST VIRGINIA 
307 West Virginia Travel & Tourism 
820 CARIBBEAN/MEXICO/ 
INTERNATIONAL 
308 Nassau Tourism 
309 Treasure Cay Hotel Resort & 
Marina, Bahamas 
821 CRUISES 
310 Norwegian Cruise Lines 
311 Princess Cruises 
822 OTHER STATES & TRAVEL SERVICES 
312 America’s Best Value Inn 
313 Days Inn Worldwide 
314 Post Hotel & Spa, Alberta 
315 Visit Baymantinns.com for our best 
avallable rates 


| All online at southernlivingvacations.com 
Travel Links « Free Travel Information « Travel Packages 
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REAL ESTATE 
Amelia Island Plantation Real Estats 
Amelia Island, FL 

Bear Lake Reserve-Cashiers/ 
Tuckasegee, NC 

Beverly-Hanks & Associates, 
Asheville, NC 

Crescent Communities on 

Lake Keowee, SC 

Crescent Communities, Chariots, XC 
Crescent Communities, 

Lake James, NC 

Del Webb in Texas 

Grande Dunes 

Harbor Bay, Holden Beach, NC 
Lowes Ferry-Fort Loudon Lake, TN 
Maggie Valley Club, Maggie Valley Sc 
Regatta on James Island. 
Charleston, SC 

Round Mountain Falls-Cashiers/ 
Brevard, NC 

Savannah Quarters 

Savannah River Landing 

Sea Pines at Palmetto Pointe, 
Myrtle Beach, SC 

Seven Falls Golf & River Club, 
Hendersonville, NC 

Southcliff, Asheville, NC 

Sunset Shores-Kentucky Lane, Ty 
The Preserve at Wolf Laurel, 
Burnsville, NC 

The Settings of Black Mounta’n. t= 
The Settings of Lake Rhodhiss, hC 
The Settings of Mackay Point, SC 
The St. Joe Company, FL 
Walnut Bend-Cherokee Lake, TN 
Waterscape-Destin, FL 

Well Spring Retirement. 
Greensboro, NC 

Whisper Mountain, Asheville, KC 
Windswept, Mornstown, TN 
Withers Preserve-Myrtle Beach, SC 
Woodcreek Farms, Columbia, SC 
Wren Creek, Blythewood. SC 
RECREATION VEHICLES 

Go RVing 
HOMES/GARDENS/ OTHER 
Edward Jones 

Encore Azaleas 

Farm Credit 

Lennox Industries 

Monrovia 

Morton Buildings, Inc. 

Mueller Roofs 

Pella Windows 

Rubbermaid Premier 

Scott & White Hospital & Clinic 
Shaw Floors 

SileStone of North Carolina 
The Iron Shop 

The Vein Center of Charlotte, NC 
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ACCOMMODATIONS TENNESSEE TENNESSEE 


Dreaming of More Than a 
, Good Night's Sleep? 


le’ve Got You Covered: 


__ 700 locations in N. America. 
' Free Continental Breakfast’ 


Value Club*~ Save 15% 
¢ Room Upgrade « Complimentary Travel 
Insurance** with Online Reservation 
« Discounts on Travel Products & More! 


Americas arialle: 
aos Value Best Value 


© Avereat Bas \aLe mn 207 


866-830-4409 


Check us out at: ik www.visitmusiccity.com/SL 
AmericasBestValuelnn.com or 888-315-2378 


ACCOMMODATIONS FLORIDA 


SAVE 10% Dierert ace. 
as y 
OFF THE BEST) AVAILABLERAVED Peter Wore 


7 
‘in the Southeast | 


Request Promo Code LRO”™* 


OCALA 


The Best Value Under The Sun” MARION COUNTY «= FLORIDA cna 

daysinn.com/promo * 1-800-DAYS-INN ‘g 
Para Espanol 1-888-709-4024 Contact us today for 
yalintee renee crete a free visitor’s guide. 


OCALAMARION.COM 


Stan oa QadeedtnrgeCPMlaAgs Regencians oats eee SUT a8 888-FL-OCALA 
Days lan hatals ara indepandantly owned and opec sted. ©2007 Day: Inat Worldwide, bee. 


To receive free information visit southernlivingvacations.com 
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ChampionsGate 3 or More 


Stay 3 or more nights and save up to 20% 


OwNI © ORLANDO RESORT 


AT CHAMPIONSGATE 


CALL 1-800-THE-OMNI 


or visit www.omniorlandoresort.com 


“RATES ARE SEASONAL BASED ON A MINIMUM NUMBER 
OF NIGHTS AND ARE SUBJECT TO AVAILABILITY. RATES bO 
NOT FSCLUDE TAX OR RESORT FEE. NOT APPLICABLE. TO 
GROUPS OR ‘WITH ANY OTHER SPECIAL OFFERS. 
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In Savannah, the food 


is pyping haute. 


For elegant, authentic coastal cuisine, 
take a taste tour of Savannah. 
Where food is making history of its own. 


WWW. SAVANNAEVISET COM 
1.877. SAVANNAH 


ony AN VANe 


FLORIDA 


sLVISITFLORIDA.com “ 


THE STATE'S OF FICLAL SOUPCE FO4 TRAVE, PLANS nG 


VISITFLORIDA 


——— 


GEORGIA 


rane Do PA mt iyine 
| i 
Dg Wigs 


435 LAKE MONEE, 


~~ For recreation and Peisiaticn Greene County 
offers over 26,000 acres of National Forest and 
| 19,000 acres of Lake Oconee - the crown jewel of 
} _ Georgia's lakes. Its a playground for boaters, 
fishermen, bikers, hikers and golfers, including a 
| variety of shopping and restaurant venues. From 
romantic inns to The Ritz-Carlton Lodge, 
Reynolds Plantation, all the pe seein 


are here for your fun-filled . 
I getaway. 
DM a : j 


a a A 


ake Oconee 


GEORGIA'S FUN COUNTRY 


@ Halfway Between Allanta & Augusta, GA 
1-866-341-4466 © www.enjoylateoconee com 


GEORGIA 


THRILL TO THE EXCITING 
Masters Water-Ski ¢r Wakeboard Tournament, 
May 25-27, Callaway Gardens 


Robin Lake Beach ovens at 
CAaLLaway GARDENS, May 26 
Or make ita relaxing spring weekend...make 
it Pine Mountain. Call for an Experience Book 
1-800-441-3502 x1057. 


————— 
TIC ( Ni URAL. 
Ge Coa 

The Gatecuuy to G allamay ( sardanee 


PINE MOUNTAIN TOURISM ASSoc, 
P.O. BOX 177 « PINE MOUNTAIN Sana loco 
wwu _pinemountain.ore 


www.visitmaui.com 
800-525-MAUI 
for a free Maui, Moloka‘i 
and Lana‘i Vacation Planner 


a 


To receive free information visit southernlivingvacations.com 
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Mee AVEL DIRECT ORG 


NORTH CAROLINA 


NORTH CAROLINA 
EP GAS | aa 


Discover the 


perfect escape| |\from the everyday. 


Don't just take a vacation. treatments, indoor/outdoor pools, 


Get away and bask in the luxury walking trails and three signature 


of a resort that is five minutes from golf courses will make this getaway 


the rolling surf of North Carolina's far from your everyday. 
#1 beach and just north of exciting 
Myrtle Beach, SC. Sea Trail offers 
rest, relaxation and recreation on SEA TRAIL 


SUNSET BEACH, NC 


2,000 wooded acres. 


Deluxe accommodations, 


211 Clubhouse Road, Sunset Beach, NC 
www.SeatTrail-Trip.com 
(910) 287-1100 « 1-800-341-7501 


culinary delights, luxury spa 


E 


| 
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NORTH CAROLINA NORTH CAROLINA 


GREEN HILL 
CENTER FOm ME ART 


BAR (E. Ss 1 NG 3s 


Toshiko 
Takaezu 


THE ART OF CLAY 


May 18 - Aug 25 


2007 


An exquisitely unique 
collection of masterworks 
in the art of clay... 
only at Green Hill... 
only in Greensboro. 


Call 800.344.2282 today for a visitors guide. 


GI EEN a BORO 


CONVENTION & VISITORS BUREAU 


VisitGreensboroNC.com 


BILTMORE 


sheville, NC 
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NORTH CAROLINA 
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destinationduke 

Shady pine-scented fairways. A sparkling 
new pool. Exquisite guest rooms and 
elegance dining with fabulous views. All 
the style of our gracious Inn—and all so 
clase to home. Come stay with us soon. 


Washington Duke 
Inn & Golf Club 


a 


s001 CAMERON BLVD., DURHAM, NC 27705 
400.943.3853 WASHINGTONDUKEINN.COM 


To receive free information visit southernlivingvacations.com 
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NORTH CAROLINA 


ENJOY A COMPLETE 


MOUNTAIN RESORT 


HIGH IN ‘THE Scenic BLUE RIDGE 


Celebrate the 85th Season at High Hampton Inn, 
an historic mountain reson on 1,400 scenic acres 
at 3,600 ft. Enjoy golf, tennis, hiking trails, spa. and 
private lake. Activities for all ages. Excellent cuisine. 

Stay at the Inn, a cottage, or Colony Home. 


HIGH HAMPTON 
INN & COUNTRY CLUB 
Cashiers, North Carolina 


Tor teservations or information 
1-800-334-2551 ext.111 
www.HighHamptoninn.com 


NORTH CAROLINA 


te beatitiful Bryson City overlooking 
Great Smoky Mountains National Park 
© Casual Elegance and Rustic Beauty 
¢ Enormous Stone Fireplaces and Gleaming 
Hardwood Floors * Lodging and Dining in 
the Atmosphere of a Bygone Era 
* Romantic Cottage Suites and Cabins 
$125 - $240 per couple, including dinner and breakfast 
—— In the National Register of Historic Places —— 
Sue and George Brown, Innkeepers 
Monica and George Brown, Jr., Innkeepers 
www. fryemontinn.com 


1-800-845-4879 


NORTH CAROLINA 


A\nd they both lived 
happily ever after. 


One of you takes on our Donald Ross 

course. The other visits our world-class 

Spa. It’s a hirytale getaway we call the 
Happy Twogether package. 4 


4 
Call or visit online for package details. 


Tk 
BctePark inp 


“ASHEVILLE, NC 
800-438-5800 - groveparkinn.ca 


NORTH CAROLINA 


the perfece place... 


“pede 


For char part of you char wants to be pampered, the 
Outer Banks only full-service resort awaits. It's the 
perfect rime of year co experience the Jururies of our 
oceanfront resort. Relax in one of our plush, newly 
renovated rooms. Indulge in our luxurious spa. Or 
enjoy ane of our many packages auch as The Epicurean, 
featuring an exquisite dinner of French-inspired 
contemporary American cuisine at our award 
winning Four Diamond reataurant, The Left Bank. 


The Sanderting 
he poder athe 
The Outer Banks 
toll free 877-650-4821 
For a complete listing of packages visit 
www. thesanderling.com 


To receive free information visit southernlivingvacations.com 
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mR AVEL DIREC PGi 


NORTH CAROLINA 


GF Vacation on North Carolina's 

4 premier island community, 
Bald Head Island, and enjoy 
14 miles of beaches, a lush maritime 
forest and pristine marshes. Accom- 
modations range from cozy cottages 
to grand homes. 


Call our reservationists for details 
on summer getaway packages and 


: specials. 


| “om 2 ieee _ 
"Fee 


the ocean breezes. 


Looking for an extraordinary vacation? In 
Carolina Beach, NC you'll find an amazing 
variety of activities and environments ro 
explore. Our website has all the details and 
help to plan your Carolina Beach experience— 
from the river to the sea. 


CAROLINA 
BEACH, 


Simple Pleasures. Unexpected Treasures. 


Call 800-833-3165 or click 
CarolinaBeachLiving.com 


NORTH CAROLINA 


Great Moves 


world-class dance 
top-rated sports 
feats to applaud 
places to explore 


Duke Children’s Classic ~ May 18-20 
American Dance Festival ~ June 7—July 21 


Book lodging, transportation, and 
more at www.durhamgetaways.com 


SOUTH CAROLINA 


“Ie AY Vt Vista. 


vial tines ru Ocean WARD Myuris Bea 


* Spacious, Luxurious 
Oceanfront Suites 


* Friendly Efficient Service 


* Award-Winning Dining 


* An Array of Amenities 
* Beautiful New Building 


800-574-7903 
WWW.THEISLANDVISTA. BIZ 
Call of Visi Our Website for Rates ane Availabiliny 


NORTH CAROLINA 


Great Grooves 


soulful rhythms 

legendary blues 

past and present 
in perfect harmony 


DURHAM ie 


Where great things happen 


Call toll-free 866-218-1206 for 
your free Durham Visitors Guide. 


SOUTH CAROLINA 


IT’S TIME TO BUY 
IN THE U.S.’S 
22ND HOTTEST 

HOUSING MARKET! 

Amable Tray &» Myrtle Beach, 8C/ 

2 & 3 Bedroom Candas Starting from $159,900 


FEATURES 
Granite Countertops « Tile Baths & Foyers 
Stainless Steel Appliances * Spacious Floarplans 
Pond View Units » 3rd Stary Vaulted Units 
Ciub house with Pool « Car Wash Area « Conveniently 
Located to the Beach, Airport, and Shopping 


100% Financing Anuilable (Subject ty Approcul) 
$2000 Towant Loan Closing Costs 
(Using Our Preferred Lenier & Attorney) Low HOA Dues 
Security, Insurance, & Muintenamort included in HOA 


a ~ 


SEA PINES 


al palmetto painte 
1-866-794-7101 


Seapinesnirtlebeach com 


Oy Ki j Marketed exctusively by Mathaling Initiatives & 
— Investments, LLC. Qwner is listing broker. 


To receive free information visit southernlivingvacations.com 
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CHARLESTON, SC 


KIAWAH 
ISLAND 


Rentals & Sales 


for the discriminating vacationer... 


a commitment to excellence 


Pam Harrington 
Exclusives 


3690 Bohicker Raod, Suite 2-C 
John’s Island. South Carolina 29455 


$43-768-0273 1-800-845-6966 


wow. kiawahexchisives.com 


CHARLESTON, Sc 


GuideToKiawah.com 


“CHECK AVAILABILITY ONLINE 


www.charlestondoubletree.com 181 Church St. 


CHARLESTON, SC 


ee" -AvocetProperties.net a 
: vo 


' 
i 


Tatty Beach 


Jusc 8 De miles from 


\ In the heart + of ere 
“ downtown Charleston. ° 


Summer rates from $209. Based on availability. 
866.874.2657 www.charlestonplace.com/sl 


EXCLUSIVE SHOPS 
EUROPEAN SPA 


ROOFTOP POOL 
FOUR-STAR DINING 


TRAVEL & TOUR SERVICE 


arn 


southernliving.com 


Gateway to Great Getaways 


Inquire 
about our 
Dream Deal 


packages 


Oversized Suites. Overlooking The Market. 


You're steps from famed restaurants, antebellum 
mansions, Waterfront Park and King Street 
boutiques. Afterward, relax in the largest one 
and two bedroom suites or deluxe kings in the 
historic district. All suites feature Sweet Dreams® 
by Doubletree Sleep Experience. | 


Fing ideas, tips and editors’ picks for 
your next trip in the Travel section at 
southernliving.com 


a | ie 


Ay 
tharr 


toll ree ae, ee DOUBLETREE ny) TE Art 
877-408-8733 a youthem LIVING: 
Histonic CHaaioston Ube ' an ol 

The heart of Southern lile 


To receive free information visit southernlivingvacations.com 
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HILTON HEAD ISLAND 


A True Island Experience 


On the sugar sand beaches of the Atlantic 
Ocean you will find a tropical paradise 
unlike anywhere else in the Low Country... 


Hilton @) Oceanfront Resort 
Millon Head Eland 


www. hiltonaceanfrontresort.com 
(866) 625-2496 


Travel Should Take You Places 


TENNESSEE 


Experience... 
East Tennessee 


The Smoky 
Mountains 


HILTON HEAD ISLAND 


BEACH PROPERTIES 


1-8 BEDROOM LUXURY VACATION 
RENTALS ON WILTON HEAD ISLAND 
Oceanfront 2nd Ocean Oriented 
Homes 20 Villas 


Pao 
a 


Call or visit us online for our 2007 catalog. 


800-671-5155 
WWW. beach-property.com 


VIRGINIA 


Make Room for the 
Memories. 


HILTON HEAD ISLAND 


This 1s what a 
vacation looks like. 


Our list of activities stretches 
almost as far as our beaches. 


Seapines.com 
1.800.SEAPINES 


VIRGINIA 


Majestic mountains. Rich history. 
Fast rides. Fun-filled attractions. 


An adventure of histonc proportion is waiting 
for you—at two living-history museums that 
explore Amenca's beginnings. Board replicas of 
colonial ships. Grind corn in a Powhatan Indian 
village. Try on English armor inside a palisaded 
fort. Then, join Continental Army soldiers at 
their encampment for a firsthand look at the 
Revolution’s end. Don't forget your camera. 
Because the history here is life size. And your 
memories will be even bigger! 


thie Ae aa nas. Youll preciate our 
- all suite hotel with a Tiles ath , full amenities — 
including newly renovated indoor] outdoor pool, free 
tennis, free bike rentals, in | season children's activities 
: and an award winning restaurant. a 


Call us today for ounipenal i vacation See =| 


Visit our website for more 
on attractions, special events and 
promotions, and register for a 
FREE East Tennessee vacation 


Www.EastInVacations.com 


JAMESTOWN Y ..YORKTOWN 
SETTLEMENT CX VICTORY CENTER 


1-888-593-4682 or www.historyistun.org 
a 


5 iicteet ~ a ‘ 
800-468-2722 
! ~~ wwwvirginiabeachresort, cine : 


To receive free information visit Sui ah Re 


a Tennessee Vacation Guide 
www.TNvacation.com or 1-800-GO-2-TENN 


1902-2007: Amaica’s {00th Annireuny 
Learn inure al wuctehistoryispen.ong 
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VIRGINIA 


ONS KENTUCKY LAKE 


ee Sunset SE 


« Waterfront and access homesites 
« Near Waverly, TN 

+ Breathtaking sunset & lake views 
¢ 155,000 acre all-sports lake 


¢ Private marina and boat ramp 


Where will 


you retire? 


a 


r 


VIRGINIA 


it 


KGESSRWeliG KY HAL L 


AT MONTICELLO 


ORIENT-EXPRESS HOTELS 
TRAINS & CRUISES 


LEARN MORE AT 
KESWICK.COM 


REAL ESTATE - TN 


« Waterfront and access homesites 
« Just 10 miles from Knoxville, TN 


« Boat to UT homegames 


« 14,600 acre all-sports lake 


« Yacht club & marina 


ne 


FROM $310 PER NIGHT~ 


WINERY - GA 


Reis “7 
TASTE 
A PERFECT DAY 


ORGIA 


Discover the beauty and taste the 
quality of North Georgia's wine 
region. The Winegrowers Asso- 
ciation of Georgia is your guide 
for tasting and touring North 
Georgia's vineyards and wineries. 
Visit georgiawine.com for a listing 
of wine festivals, events, and links 
to member winery websites. 


REAL ESTATE - TN 


On Cherokee Lave 


¢ Waterfront and access homesites 

« Just 15 miles from Morristown, TN 

+ Spectacular mountain and lake views 
+ 30,000 acre all-sports lake 


« Private individual docks & boat ramp 


(800) 351-5263 


www.BuyLandinTN.com 


To receive free information visit southernlivingvacations.com 
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GREAT IDEAS ARE WORTH SHARING 


For your FREE copy of the 36-page Gardener's Idea Book from Proven Winners, visit 
Www.provenwinners.com/southern or cal! 877-865-5818. And look for Proven Winners’ 
colorful and vigorous plants and shrubs in garden centers across the country. 


Proven Winners* 


Flamingo 
‘Diamond Frost*’ Euphorbia, ‘Opal! Innacence™ 
Nemesia, and ‘Intensia® Pink’ Phlox 


Flamingo is one of dozens of flowering 


combinations and garden design ideas you'll A Better Garden Starts 
find in The Gardener's Idea Book. With A Better Plant: 
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LAUREY W. GLENN 


Ee 


left: These beautiful arrangements, phatographed in Helen Fields’s Birmingham garden, are a snap ta create with fresh-cut 
hydrangeas. Let the shape of the vase dictate your design. Keep it loose for a look that's easy. above: Once hydrangeas are dry, 
arrange them as you wauld fresh flowers but without water. They can brighten up a space year-round. 


HYDRANGEAS 
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These secrets yield perfect flowers every time. 


! i \ here are some types of plants that Southerners 
A 


just can't get enough of, and hydrangeas are 
one of them. Beautiful in the garden, their voluptuous 
flowers become an arrangement unto themselves with 
a swift clip of the pruners. All that’s left to do is to 
place them in a little water or let them dry, extending 


summer’s joy for months to come. 


Helen Fields’s backyard lawn is an island with 
waves of blue and purple lapping at its edges. This sea 
of 300-plus plants was first started with cuttings taken 
from her daughter’s hydrangeas, suspected to be 
“Nikko Blue. “I just fell in love with this plant and 
found it easy to make more. | suppose I got carried 


away planting others,” Helen admits with a laugh. > 
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above, left: For wreaths or crafts, Helen attaches dried blooms to forms using a glue gun. fop, right: Richly hued reddish-purple flowers 
dry to a lovely shade of lavender. above, right: Take advantage of the subtle color ranges that hydrangeas offer. You can deepen tones 
by adding aluminum sulfate (for blue flowers) or lime (for pink) to planting beds. These products are available at most garden centers. 


She never intended to go into the 
cut-flower business but now sells the 
bulk of her bounty of dried blooms to 
those who eagerly seek out her stand 
at the Pepper Place Saturday Market 
in Birmingham during June, July, and 
August. Many of the fresh flowers, 
which make their debut in May, are 


used in weddings. 


Enhance color with 
a quick, light mist 
of floral spray 
paint. Helen prefers 
the Design Master 
brand. Unsprayed 
flowers will turn a 
parchment color 


within a few months, especially 


if feft in the sun. 
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For Fresh Bouquets 

Follow these steps to create your own 
gorgeous arrangements. Start early in 
the morning before the sun gets hot 
and flowers start to wilt. A good 
drenching rain the night before makes 
conditions ideal. You can also harvest 
late in the afternoon. 

Clip the stems at an angle at the 
length you desire. For fresh flowers, 
Helen doesn’t worry about cutting 
down into the old wood, which is 
often recommended to reduce wilting. 
Nor is it necessary to crush the ends 
of the stems. 

Put the flowers into a bucket of 
water as you cut. Then arrange them 
in a vase, where they should last for 
several days. If you pick them when 
they're slightly aged and allow the 
water to evaporate, the flowers will 
dry in place. 


For Dried Bouquets 

Helen has mastered the craft of cut- 
ting and drying hydrangeas and says 
you can too. Here are her tips. 

Cut only flowers that have a papery 
feel (starting around mid-July), or 
they'll wilt. “Flowers that are cut too 
early will shrivel unless treated with 
silica gel,” she warns. Stems should 
be a foot or more long, if possible, for 
ease of use. 

Bundle several stems together with 
a rubber band, and hang them upside 
down ina cool, dimly lit space such as 
a basement. Within about a week, 
your flowers should be dry and ready 
for use. Or you can continue to store . 
them until they're needed. ry 


als 

7k For More Info 

Dreamy hydrangeas slide show: 
southernliving.com/may2007 
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Let's Build Something Together” 
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Ore nearest you, call 1-800-993-4416 
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Southern Magnolias 


With beautiful, fragrant flowers and glossy leaves, these evergreens are 
tempting treasures to add to any yard. Use as a specimen, or plant en masse as 
a large screen. In a compact space, try ‘Little Gem’ (10 to 15 feet wide and 25- 
plus feet tall at maturity). It has small, dark green leaves that are rusty brown 
on the undersides, and it flowers at a young age. If you have a little more 
room, use ‘Bracken’s Brown Beauty’ (10 to 15 feet wide and 30 feet tall), 
which has undulating leaves that are rust-colored beneath. For a larger space, 
try 'D. D. Blanchard’ (25 to 30 feet wide and 50 feet tall at maturity). Its 
lustrous, dark green leaves are orange-toned on the undersides. —cene B. BuSsELL 


EASTER LILY 


PURPLE This elegant plant (Lilium longiflorum) can be added to your garden 
BASIL after you have enjoyed its display inside. Once the flowers fade, 

Mix this herb into remove the plant from its pot, and place it in a sunny, well-drained 
your flowerbeds and location in your border. Be sure to plant the bulb in the soil at the same 
containers where depth it was planted in its pot. The bulb will then settle back into its 
you can enjoy normal bloom sequence. But be patient; sometimes it takes more than 
the foliage and the one growing season. 


fragrant leaves up 

close. Excellent 

choices include ‘Red Rubin,’ ‘Purple Ruffles,’ 

and ‘Dark Opal.’ PLANTING TOMATOES 

Set out transplants of tomatoes now. Select 
sturdy plants that do not have any flowers or 
fruit. Plant in rich, well-drained soil in a location 


STAKING BLOOMS that gets at least six hours of sun a day. Set them 
Secure tall-growing flowers such as deep enough so the first pair of leaves touches 
gladioli, dahlias, and lilies now before the soil. Water well, and mulch. Plant assorted 
they begin to bloom. Bamboo, wire kinds to use in the kitchen. Good ones to slice for 
cages, or branches cut from your yard sandwiches include ‘Celebrity,’ ‘Better Boy,’ and ‘Big Boy.’ Great 
will work well for the task. Tie stems cooking types for sauces, freezing, and canning include ‘Roma,’ ‘Viva 
with raffia, garden twine, or strips of Italia,’ and ‘San Marzano.’ For salads and snacking try ‘Sweet 100,’ 
old cloth. ‘IIdi,’ and ‘Sun Gold.’ 
eee NES SOUTHERN LIVING PLANT ZONES 
Plant the seeds of annual vines such as 
hyacinth bean, snail vine, scarlet runner bean, Spaersaik 
moon vine, and morning glory now. For eae 
easier germination, nick the seed coat with ieee 
fingernail clippers, and then soak the seeds in Dea eoee 
warm water overnight before planting. mes 

(USDA ZONE 8) 

a 

ale Coastal 
zk FOR MORE INFO (USDA ZONE 9} 
“Around Your Garden” archive: an 

(USDA ZONE 10) 
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anaging a big- city fire department, 
Jim is a formidable man. 
But he was no match for something 
smaller than a drop of water. 
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Clots are the number one cause of heart attack and stroke, but you can help reduce your risk. 


This is important information if you've heen hospitalized with 
heart-related chest pain or a certain type of heart attack. 
That's because these conditions, known as Acute Coronary 
, Syndrome —or ACS—are usually caused 
when blood platelets stick together and 
form clots that block blood flow to your 
heart. And if you've already had a clot, 
you're at an increased risk for a future 
heart attack or stroke. 


PLAVIX, in combination with aspirin, helps provide greater 
frotection against a tuture heart attack or stroke than aspirin alone. 
PLAVIX, taken with aspirin, plays its own role in helping reduce 
your risk of heart attack and stroke. 
That's because, unlike your cholesterol &% 
and blood pressure medications, |~ 
prescription PLAVIX works to help keep 
blood platelets from sticking together 
and forming clots. 


IMPORTANT INFORMATION: If you have a stomach ulcer or other condition that causes bleeding, you shouldn't use PLAVIX. 
When taking PLAVIX alone or with some medicines including aspirin, the risk of bleeding may increase. To minimize this risk, 
talk to your doctor before taking aspirin or other medicines with PLAVIX. Additional rare but serious side effects could occur. 


ONCE-A-DAY 

Plavi<. 
(clopidogrel bisulfate) 75mg tabiets 
BECAUSE YOU'RE NO MATCH FOR A DANGEROUS CLOT. 


Talk to your doctor today to learn more about PLAVIX. 
Or visit www.plavix.com or call 1-888-547-4074. 


See important product information on the following page. 


Ifyou need help paying for prescription medicines, By 
you may be eligible for assistance. Call 1-888-4PPA-NOW \ *. Ny f 
(1-888-477-2669), or go to www.pparn.org. | 
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Fecent Woke, or estab'shed 
Chas been shown to reduie the rule ol a cuentened end 
Natal oF net). fea MI Muial of nov, and other sancu'at death 


“1 ment etervalion acule coronary wwndiome wunviable 
re Ul 9g Babent aho are lo be managed med calh and thow 
’ be managed with percutaneous corona inten¢ntion ‘a:th of withoul went) 
0¢ CABG PLAVIN Aus bern shown to decrease the rate of a combined ereipaml of cardio 
sasctar death Ul, oF stroke as well os the rate of a combened endpoint of card macular 
death, M), stroke, of refractory exhem a 
-for patents auth STegment e'eation acule myocardal inlachon, PLAVIE has been 
shown to reduce the rate of death from am Cause ard the rate ct a combened endocent of 
death, teentatcion of stroke Tha benetit ns not known to pertain lo patient who lecene 
Demure angicouisn 
CONTRAINDICATIONS 
The use ol PLAYIN ns contraindicated in the lolloaing conditions 
* Hepersenytrity 10 the drug substance os any companent ol the product 
* Acine putho'pg cal diced ng such as peptee ulcer oF intracranul hemontuge 


WARNINGS 
Thrombatic thrombocytopenic purpura (TTP: 

TIP has been reported raredy lollgaing use c! PLAVUL sometimes after a thon mpmure 
(<2 weris: TTP 5 a serious condition thal can be fatal and requires urgent iteaiment 
including pLusmapheress ‘olmuma euhange, (ts chutectented by Ihrombootepena 
microangopathe hemolyix anemu (schitogie |lragmented EBCs} seen on pencheral 
smear! neurological findings, renal dylunchon, and fever (Ser ADVERSE ALACTIONS 


PRECAUTIONS 
General 

PLAYIN profongs the bigedng lune and therefore shoud be used ath Caution in patients, 
wha muy be af mk of increased bleeding from trauma, surgery, of other patholog cal 
conditvons (parbay'azh gavo:ntestinal and wmtraocutat) Ifa patent 6 lo undergo ekectne 
Surgery ard an antiptatetet ellert 1 nol dewted. PLAYIC should be decontinved 5 dina prot 
to surgery 

Due to the mi, of bleeding ard undewable hemutolog-cal etlect, biood ceil count detetm:- 
futon andiot ether appropruate ter should be promptly comedered, wheneves such wi 
pected chincal sympion atne dunng the course of treatment (see ADVERSE REACTIONS 

in palensts with recen! TIA of siroke who are at high tk lor recunent schema events, the 
combination ol asonn and PLAVIS has nol been shown to be more eifecine than 
PRAVIX alone, bul the comb naicn hos been shoan to increase major bleedirg 

G! Bleediey in CAPEIL, PLANTA was associated wth a rate of gauromntestinal bleeding of 
200.4 27% on xpnn In CURE the incidence of mayor gxdreeniesting! berding was 1.3% 
vs 07% (PLAYIN + aspein ws placebo = aspinn, respecineh) PLAVIX should be used mith 
Quton in patients who hne iewons with 4 propernty to bleed such as ukers: Drugs that 
might indore wath levors shoutd be wed wh cauton 1A patients laiing PLAVIL 

tse wn Hepataalh tepa.ted Potent: Experience x limited in patents with severe hepalac 
crease, who may hire blecding dutheses PLAWIK shou'd be uted with caution in ths 
populaiian 

the in Renally reposted Ponents Expetence s limited in patients wih severe seral impase- 
aren PLAViX should de uved wath caul on on thes population 


Information for Patlents 

Patents should be fold it mary tate them longer than inal (0 slop diceding thal they may 
brsse and/or bleed mote cavity when they (ihe PLAVIN of PLAYIN combined @.1h aspinin, 
and lhl they should teport any unusual bleeding to then phyucian Patients should inform 
physcians and dentists that they sre takirg PLAVIX and/or any other product knemn to 
affect bleeding belose ary surgery ns scheduled and before any new drug ns taken 
Drug lateractions 

‘Sud, of specitic drag interachons y elded the folloaing tewts 

Apnn Aspiun d-d nol modily the tlopdogel-meduted intibiion of ADP induced 
platelet aggregation Concomitant adminzvrateon of 500 mg ol asprin taxe a day lor} day 
dd not ygnihcantly increave the prolongalion of bleeding time induced by PLAVIX PLAVIC 
potentiated the effect of aspinn on collugen-induced platelet aggiegaton PLAVIX and 
apn Ane been adeunisteted together for up to ane yeat 

Hepurn ina sud) in heallty volunterts, PLAVIN did nol necesutate modification of the 
hepatin dow of alter the eilect of heparin on cosgulation Coudminsstration of hepann hid 
no eflect on inhib tron of plaiciet aggregation induced by PLAY 

Konsercadal Ant tafiammatory Drugs (NSAID! In healthy volunicers recening fapiouen, 
concom:tant adminrtialron ol PLAVIY nas associated wath incieased occull gisttoumlestinal 
blood lows WSAIDs and PLAVIA should be cosdm rivered with caution 

Wadana Because ol the incsessed 1134 of bleeding. the concomitant adminatral on of 
wearlann arth PLAVIX should be undertaken wilh caulion (See PRECAUTIONS— General.) 

Onhet Concomitant therapy Ko clracally venidicam! pharmacodynamic nterachon. were 
Chserred when PLAS1A #as cosdminniered wth atenolol, nifedipine, o: both atenolol and 
nifedipine The pharmatodynam ¢ actrety of PLAVIX #25 alsa mot s-gnificantly inlivenced by 
Ibe roadm:nitration ol phenobar| cimetidine a1 esvogen. 

The pharmacoainets of digozin of theaphylline were not med fied by the coadminstralcn 
of PLAVIX ‘clapedogre! bruslfste: 

AL hegh concentral om if silo, chop Gogres mbubits Pay S169 Accord.nity, PLAVIN muy 
interfere @-th the metabolum of phenytoin, tamoailen, tolbutamide, warfatin, 
larsemide, fluvauatin, and many non-steroidal anti-inllammatory agents, bul there 
afe no data w.th which 10 predxi the mogniude of these imtesattions Caution should be 
ined when any al these divgs 14 coadmin.leird wilh PLAIN 

In addition 10 the above specie intrrachon studies, patients entered into clncal uh 
taith PLAYIN tecened 2 4.anety ol concommtin! meds at.ors irclud.ng diuretics, beta-bloching 
agents, angiotensin comerting enryme inhibitors, caltium antagonists, cholesterol 
agents, coranary vasodilators, antidiabetic agents (ini loci 
heparin junfrachonsted and (Mall) GPib/ila antagonists, antiepileptic 
agents ind hormone repl. eithou! evidence of cliinwally wgaduant 


Thete ate po data on the concomitant uve of oral anticoagulants, nonstudy oral anit 
plutelet drugs and chionic WSAIDs with clopdogrel 
Drug/taboratory Test Interactions 
hone inoen 
Carcinogenesis, Mutagenesis, Impairment of Fertility 
Thete was na ex dence of tumor genicily ahen clopdogiel was adminslesed lor 7B weeks 
fo me and 104 weeks to fats af dowiges ep to 77 mo/hg pet day, whch allorded plsma 
eposures 225 bmes thil in humans al the recommended da ly dine of 75 mg 
Clopadogre! was not genoiout in lous sn euro lests (Artes fest, ONA repair test an tat kepato- 
Ofte. Gere matateon avery in Chicese hammer hbeob'asts and meta phave chromosome anily- 
sas of human tymphooyies} and in one in ving test imatonucieus lew b; otal roufe in m.ce 
Clopidogrel was lourd Io have no eltert on fertility af mate and femate sals a1 ofa! doses 
up 10 400 mp ig pet dar (52 limes Ine tecommended human dose on a mg'n2 buus 
Pregnancy 
Pregnancy Category B Reproduction studies performed in rats and cabbis al doses up to 
500 and 300 mghe'day Wespecinedy. 65 and 78 times the tecommended daiy harman duve 
ona mgm brat tevealed no evadence of impuised fertility oF tetotoriety due to ciopedo- 
gel There ae, hoarset. no adequule and mellccatialed dudes m pregnunl wcenen 
Because animal teproduchon Wudses ase nol ales pied clive of a human respon, PLAVA, 
should be ined during pregnancy onty i! clearly needed 
Nursing Mothers 
Sudes oi rats ha-e Weown that clopsdogrel andor ts metabolites are euteted in the milk 
Un not kooan whether thr deug ss euteted inhuman mle becasue mam drugs ate eureled 
in bumsn mile and because ol ine potentui lor erous advene reaclepn, = nurung enfants 
adecrion should be made whether 10 diwantinue nurung of lo dacont-rur the diug. tah 
mg into acount tee importance of the drug to the nurung aomun 
Pediatric Use 
Saleiy and eflecineness in the pedutnc populstion have ool been evablished 
Geriatric Use 
OF the total number cl subyeuts im CAPRI CURL and CLARITY conttofled chncal dudes, 
approumalely Me of pabents tested with PLAYIN mete 65 years of age and cdes anal 
15% wete 75 years and oldet In COUN) appres motels Ye of the pabents healed wilh 
PRAYIX wete 60 years and o'der, 26% of whom ane 70 yean ard older 
The observed tisk of thrumboty events wah clip dogrel pt.n ayenn wenn placrdo plus 
aspiritt by age Category prowded in Figures 3 and 6 for the CLRE and COWMUT fis, 
respecinely (woe CLINICAL STUDIES: the otnered tk of bleeding ors wth chogelegrel 
plun aspirin seesus placebo plus acganin by age Calegory ns prurded in Tables 5 and 6 los the 
CURE and COMMIT Ital, rexperinety s~ ADVERSE REACTIONS) 


evaluated fr wate 9 more Than 42 000 patents snclad ng over 9.000 


rs teated toe 1 year oc move The clin ca'y imprint achene econ obtened in 


CAPRIL, CORE, CLARITY 27d COUNT ate discussed below, 

The overall tulerab My of PLAVUC in CAPRIE ey smut to that ol acy n tensecies of age 
Bender and tace, with an apqvowrrately equal nadence (138 0! put enty = thdrsaing hic 
treatment because of adhere react ons, 

Kemeithiga In CAPS parents recening PUM, gasirs niet nal bemorhage occuired 
ala rate of 20%, and tequited hosetaluahon in OTS In pubesty seven ny aypenn, the 
Conenpond ng ites wcte) Ma and LIS respect The snadence cf mltactana! hemye 
thage 92s 0 4% for PLANIN compared fo 0 5% fo4 agin 

In CURE. PLAYIN we wth aunn was ansotuted wath in increase 10 bleeding com pated lo 
PAcebo with aperin wee Tatle S There wus an euess m mace bleeding in patent tece.s 
mg PLANS plus atpann compared with pixcbo pls aygrnn pmany gram pte and 
al pendure stes The ine dence of mtiaceanul hemorrhage O18) and Lib! Berd ng 
D2, ate the s1me in doth groups, 

The overail incidence cf b'eed ng 5 decribed .n Table § for pabents eecenurg both PLAIN 
ard aspirm in CURE 


Table 5: CURE Incidence ol bleeding complications (4 patients) 
tert 


Ubjor bleed ng { 

Ulethrestesing bleeding 
Falad 
S gl hemoginb n digp 
Requinng wurgcal alenenton 
Hemonhag ¢ urol et 
Requinng metiopes 
Requ ang Wramduson jaf unity 


Other mayor Blerairg 16 10 0005 
Sgn ficanth dasbing od a3 
Intraocutar bleeding mth 
ugeut cant Sows of wan ocs 003 
Requinng 2-3 unctyol bicad iB] 04 
Uinor bleeding § $1 24 Ol 


* Other Uandard therag es were used a5 appropeule 
t Life threatening and other major bleed nz 
$ Major dleeding Gent rile for PLAYIN © nen say doe cependent on aipinn 
«100 mg=2 6's, 106-260 mg= 39%, +200 mga SN 
Mjjo b’eedirg event tutes foe PLAMIN = anperet by age were <65 yen © 254.265 10 
<Foyeary - 41% 275 yeu SH 
Muyct bleeding event rate for placebo - asprin wn dove dependent on aspnin 
<100 mg=BOS. 100-200 mg> 23S, >200mg-4 Ts 
Major b’erding event rales bot picebo « span by age were © dS8 years © 21S, 28510 
<7$yeun = 11s. 275,230 1 BY 
§ Led to mnferruppon of studs med catch 

Ainety toa percent S28) of the pal ents in the CURE dud. rece.ed Repu IMA, and 
the rate of tleed ng n these patents ays wrest to the ers ew b 

Thete eas no euress in mace bBeeay with n seven divs aller Coronary bypass grah surgery 
M patents who sogped (retapy more than ne dav pros to wrzere event tale Ady 
PUNIN = asp ne, 534 plcebo * xp.nn! in pat ents wha remained on therapy within ine 
aes of bypass graft surgery. the ment rite was 965 fot PLAT © np nn, and 63 lee 
placeba + aiprin 

In CLARITY. the scutence ol ma,ot tending ‘del ned as intragranal t’¢ed ng ox bieeding 
asonited with a faltin hemogtob a > 5 god, wi sm.'at betacen groups! | Ss vceus 11% 
19 the PLAMY = asginn and in the placedo + aspen gtcups tepectnedy) Ths mus Coney 
tend actons wubgic-.ps al pal ents dehred ty bre! na characteris, aed type cf hbanalyt- 
icy on hepann thetapy Ue incderce of fata! blrecing 08° versn 0 b's in the PLAMIX + 
asp.nn and in the placebo + anpuen group, tepetiners, und intiacraaal hemerhaze 
10 SN yernas 0 7%, respecineh) #23 !ou 2nd wir lyy in bolh 2.7 

The overa 1 tate of noncerebral mayer ceeding of cerebral! Heed: zon (CUNT wan ion 
and emi'arin beth croup a5 shoag :n Table 6 be'on 


Table 6: Number [) ol Patients with Bleeding E 


- 


iner* Poncerebru’ of ceretsa! bewwng** 
Major roncerepral 


fats 
Hemeonubiz ¢ steer 
Fel 


Other Pontetelval Berdirs inca inyjoe 
[amcancerrbiai bids Peas [Tae Toe 
* Ma,ar Bleeds ate cerebral b eed c1 concerebia! bieeds Ihaeg4! to hie Caused death or 
thal required fratafuvon 
** Tee teLive tate oh macs reecerebra! of Ceteceal eed ng wz independent cl s5¢ 
Fiend rates tor PLAIN = asgertt by age arte <t0 years OTS 2 to acum OS 
27D yeas OBN Cent tates bot plcebu © ann by age ncte <A) years | OPN B40 to 
<70 yeats = O64, 270 rand 
Adkeixe ents ocvuténg 225% of puberts ob PLAC in the CAPR control'ed cn cal 
Inal we shoan betea fegaid'css of relutomshp to PLAVIC The mechan dutut on cl tkonapy, 
was DD ments, 2 tha mame cf yess 
Table 7; Adverse [vents Occusring in 22.5‘ of PLANIX Patients in CAPRIE 
S Incidence (4 Dixcantinuatian) 


Body System PLAVIX Aspitin 
Exent [n=9599] [n=9586) 
Bede abs Wile — cliren starters 

Cre Pan a302, svi, 

Acodentalint sted Iny.ry 9:01) 7701) 

inllensa hie symptom 7501 7001 

Pan bso 630% 

Fal-gue 1201 Ee 
Cardana cular decedens, gererst 

tdema $0i<o1 45(<00, 

Hypertene:oa 43203 SION 
Central & penphetal reness seviem discidery 

Headxle 760% 7202, 

Dunne 6202 6704 
Gaitronietinal stem dsorderi 

Any ment 27132; 4Bi10, 

Abdomaul pa.a $607, TN, 

Dyspt pau 52 06 6107) 

Dutthea as04 340% 

Raves all 34.95, 1804) 
Belabols de nutelons! duweders 

Hypetchciedesalrm.a 400, 440i 
Mirae fet! syst dawaiers 

antoal £301, 620 

Baik Payn $a ot SdieOr 
Puelct, beeing. & clethng dcrden 

Putporatbruse 5303 ATL 

fpalaun 290% 25:01) 
Poyhutre dsorden 

Depron 1601 3902, 
END ators system ducadon 

Uppet 2es9 tract nection aT<oy asi<au 

Dygare 45.01 47001, 

Rririss 4201) 42ieol 

Beooth ts 17,01) 370; 

Counhrog VWteow 27-01) 
don & appendoge dvorders 

An oent S85 108, 

Bash 42,05 35-02 

Prytitin 330.5. 1691) 
banan stem daar 

Versry tract ur feteon 3tu 3501 


Kio sdditory! Cireaity ielnant gents (0 thow otnened on CAG wilh a frequency 
225% have dten reported dunnz ce CUAL and CLARITY contevied dudes COUNE 
tolecied only (rated sulety dala 


Other adhere experiences of potential importance occurt IN told 
recening PLAIN (cop dagtel tad in the pe Al italy ate |ted & ~~ 
tegatd os cl relnonshp to PLAYA In general, the incidente these neal an ve 

to that in pulierly fecenerg aspetin (in CAPRIE) of placebo * aspinin (in the cides nea 
treaty 4 

Auiccome Nenous System Psordery Syncope PalpeLition Bod) 4+.a Whote Keren dee 
ders Asthena, fever Herma Girdcnguuls daorders Cardiac daiture Centraland one 
eratnencus nviem diwwders Cramps legs, Hiposesthesia, Neuralgia, Paraestt es 1. \- 
Gastroumestinal sistem diuders Constipabon, Vomiting Heart tale and shythm dace 
Fibnilut on atiuil tner und bei system disorders Hepatic entymesinceeaied Melero 
std nulnhons! daanders Goul, hyperurcem-a, nom ptotein aitogen (hPlq wncreeet 
Suxulseletal sytem deoders Anhntn, Arthtoss. Platelet, bleeding & clerrng ae 
ders G hempithage. hematoma, platelets vecteased Pythuin droden Mee 
Inna Red biowd cell drardens Anemu Respirator, swtiem disorden Prem « 
Sait Sa and appendige disorders Eczema, Shin ulceration Unnsn stem Gat 
Quits Vevon drordens Cataract, Conjuntin 

Other potential:y serious advere events which may be of clinical injerest bet week “eel 
teparted (< 1%! in patients mho tecened PLAVIX in the conteolled clinical truth ae Wet 
below tegatdles of relationship to PLAVIX In general, the incidence of thee eer 2 
semalar to that in patients recesing aspiein tin the other Cinical trialy, 

Body ma mhcle Afenpe reuchon, necrosn nchemic Cardio-siculst darter Ube 
genealied Ganenteiad quem disorders Peptic. paviie or duodenal cher, carte 
Easing u'cet perlorated. gatnin hemonhaze, upper Gl ulcet hemoehape {ner aad Be 
wteandvorders Bi nubinemsy, hepalitss inlectious, Inet falty Platelet, biceding snd: 
diceden hemanhisn, hemaluna, hemoptyss, hemowhage intractanal, hewwwhee 
tetropentoneal, heinorthage al operulise wound, oculat hematthase pulmosan, tore 
thage, purputs alergi, htombocylopenia Red blood cell daatdery Ancm.a ap'rt Se 
hipockem ¢ Reprudurtne duonten female Menothagia Respraton system daetes 
hemothoras Sin acd appendage driontén Bullogs eruphon, cash erythemstows se8 Fa) 
u'mupebr, urtieaia Lag system ditorders: Abnormal renal funcion, acule rena] 
te cel ard telnuloendothell sien diorders Agranulocioss. gran .iontige™s 
leyhem, leukoperu, reutropenta 


Porumarkeling Experience 
The following events have been reported spontuncousty liom worlds de prtmurtie 
erperence. 


* Body 25.2 whole 
-typeemytnty feac.ons, anaphylactoid reactions, serum schnesy 
* Contest and Perpherat Kenbus Sytem disorders 
¢ontzyon, hallucinstions, tave disorders 
* Hepato-bleiry disorders 
abnormal Inet lungion test, hepatitis {non-infectous). acute Ines laure 
= PUletet, Bleeding and Clotting drarders 
c1.es ct Biceding w.th fatal auicome [especulty intraceanul gadioiniew ne os 
felropertonea! hemorthage| 
Inombote thiomboxylopenit putpura (TIP) - same cases with aul tere 
(we WARNINGS) 
ajranstoc tous, apusic anemid/pancyiopen:a 
¢enuncte dl, ocular and retinal bleeding 
* Rep raion, thorsce and medissunsl dsorders 
-pronthexpasm, interyut.al pneumonias 
* Sin and wbculuncous iitue disorders 
-angoedems, efyibhema multiloime, Stevens-johason syndrome, tor: ep ims 
necronyss, Lichen p'anus 
+ Reaatand uanin disciders 
- Slemetulepathy, increased crealinune tev ets 
* vawulis dsonders: 
cuits, hypclenson 
* Gutromtonnsl duondets 
: Si mcluding uiceruine oF lymphoo tic Collis), pancreatitis. Momatel + 
* Muxutosbeseial. connecine Insue und bone disorders 
- pala 
OVERDOSAGE 
Overdose lollowing copidogrel administration may led 10 ptolonged bleed «7 Ome 2d 
sebacquenl b'eeding complical ons A ungle oral dose of clopidagrel al 1510 v.00 sy 
wis [ethal to m.ce and fo 1als and a1 3000 mg/g to baboons Symptoms o! ute Eo % 
sei voruling 6 baboons’, provrsnon, dillicull brealhing, and gastroinie' al P= 
thoge in all species. 
&ecommendations Aboul Specific Treatment: 
Based on b.otozcal plauwbility, platelet transfusion may be appropiute tu inere Ce 
phat scotog cal ellecls of PLAVIN i quick reversal is requited 


DOSAGE AND ADMINISTRATION 
Recent Ml, Recent Stroke, of Established Peripheral Arterial Disease 
The recommended daily dose of PLAVIX «4 75 ng once daily. 


Acule Coronary Syndrome 

fot patents wih non-ST-segmen! elevation acule coronary yndiame sheen 
ang e.inon Q a ie Ml), PLAVIX should be iniliaied with a single 300 mg loac 4m ood 
then conlinued at 7S mg once day Aspinn (75 mg-325 mg ance daity; sho.!d be et 1. 94 
ard cohnucd in Combynal.on with PLAVIX In CURE, most patients with Ac. Coroners 
Sordiome aia tecened heparin acutely (we CLINICAL STUDIES). 

For pulents wilh ST-segment elation stule myocaidial infarction, the (ec. m= eeees 
duve of PLAMIY..5 75 mg ence daily, administered in Combinanion with aspinn, eh ot ee 
oul thrombo!ytas PLAVIX muy be unitiated with or without alosding dose (300 my an. e2 
on CLARITY, see CLINICAL STUDIES 

PLAN can be udminateted with oF without food 

So doaze ud,vatnent «necessary lar elderly pal-ents or patients with rena! deat See 
Ginical Pharmacology. Special Populations.) 


Dutt buted by 
Br sto) Myers Squ. bly Sanoh Pharmaceuticals Parinership 
hea Vora, WY 10016 


sanofi~syntnelabo ‘> Bristol Myers Squib Compsry 


PLAVIN 4 a cegveted trademark af Sunol Synthelabo 
Brel Summun of Prescnbing Inlormatian Revised August 2006 
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THE ANTIOXIDANT POWER OF POM TEA” 
[ POWERED BY POM, | 


Power Sip. 


POM Tea 


is no ordinary iced tea. 


Every sip of all-natural POM Tea is 
an investment in you. It’s made from 
the finest hand-picked, whole-leaf tea 
and it’s gently brewed for a delicious 
taste with only 4mg of caffeine. And it 
even comes in its own keepsake glass. 
But the real power in choosing POM Tea 
is POM, — a highly concentrated blend of 
polyphenol antioxidants made from the 
same California pomegranates we use to 
make our POM Wonderful 100% 
Pomegranate Juice. Grab a straw and 
take your health, and your thirst, into 


your own hands. 


Enjoy the tea. Keep the glass. Reap the benefits. | pomtea.com | In produce 


©2006 PomWonderful LLC. All rights reserved. POM Tea, POM, and “The antioxidant power af POM TEA™ are trademarks of PamWonderful aLC. 
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Containers ake the Space 


Visit this backyard Eden, and take a few smart ideas home with you. 


bis can have a yard, or you can 
create a garden. Lynn Jennings’s 


Dallas landscape beautifully defines 
the difference. When she and husband 
David built their home 11 years ago, 
their focus kept drifting outward. “We 
designed the pool and garden area so 
it would be visible from nearly every 
room in the house. So many times, this 
is an afterthought—you lose sight of the 
fact that you should plan your outdoor 
rooms while you're building,” she says. 

Whether you're gazing out a win- 
dow or dangling your feet in the pool, 
Lynn’s garden draws you into a lush 
canvas of textures, colors, and flowers. 
“My mother was an artist, so I grew up 
with a big easel, blank canvases, and 
a houseful of paints. I really see the 
garden that same way. Every year it 
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becomes a new picture,” she explains. 

Lynn tempers her artistic enthusi- 
asm with an insatiable desire for plant- 
ing know-how. With the help of Chip 
Clint, owner of Clint Horticulture, 
they plant to satisfy both goals. “Our 
friendship has grown with the gar- 
den,” Lynn says. “We always pick colors 
first. In the front yard we go for under- 
stated elegance, but I want the back- 
yard to be a surprise. We like to use 
things that are unexpected.” 


Color Cues 

The garden’s finely woven tapestry 
comes from careful planning, as illus- 
trated in the large bed of caladiums 
bordering a portion of the pool. 
Instead of choosing one selection, they 
combined three for a stunning effect. 


“We take acommon plant such as cal- 
adium and look at the colors within 
one selection,” Chip says. “We take that 
color thread and find a complemen- 
tary shade in another caladium selec- 
tion.” The result is companionable 
colors within the same plant family, 
producing a bright, well-planned 
appearance. 


Containers Abound 

If you dare do a head count, Lynn’s 
containers number close to 150. What 
could potentially become clutter, 
though, is avoided through her artistry 
in placement. Each one has a purpose, 
and they all work together. “I adore 
containers. They make an area so 
interesting and take your eye where it 
wouldn't ordinarily go,” she says. “I love 


top: “So many of my containers are like old friends,” Lynn says. They hold gifts from 


garden buddies and plants she has nurtured for years. above, left: Chip uses several 


caladium selections with similar leaf colors to provide a wall of foliage in a 


shady spot. above, rigit: A collection of begonias adds texture to the space. 


to put them in places that make 
you want to go and take a look.” 
Every spring, Lynn and Chip 
decide on the container arrange- 
ment. It varies from year to year, as 
do the plant choices. Many pots 
hold treasures she has nurtured for 
years, while others become blank 
palettes, waiting for the season’s 
new color scheme and combina- 
tions. “Containers give me a 
chance to try things that may not 
grow in the ground. And they're 
other places to add more flowers!” 


Lynn exclaims. —ELLEN RUOFF RILEY 


i For More Info 

25 ways to make your backyard 
come to life: southernliving.com/ 
may2007 


Takeaway Tips 


Lynn and Chip offer this advice 
for great-looking containers. 


* Be aware of sunlight, and 
choose the right plants for the 
exposure. 


¢ Containers dry out faster 
than a garden, so check for 
water needs every day. 


* Feed containers regularly to 
keep them flourishing. “! like 
ferti-lome Start-N-Grow. You 
sprinkle it on, and when the 
blue crystals disappear, it's 
time to add more,” Lynn says. 


e Add coarse gravel to the 
bottoms of the pots to ensure 
adequate drainage. 
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Hydrangea Series 


x 


royal grandeur. 


Interesting f 


¢ Mildew resistant 


C Easy 10) grow 
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Ask the Expert 


The first blooms on my peonies were 
large and beautiful, but the rest broke 
off at the bases and failed to open. The 
buds were covered with ants. Are the 
two problems related? — anne Marie BLACKMON 

KNOXVILLE, TENNESSEE 
Nope. In fact, there’s an old gardeners’ tale 
saying that when ants crawl on the buds, 
they make them open. They don’t—the 
ants are simply attracted to the sticky sap 
on the buds. My guess is either your peony 
produced more buds than it could support 
or the buds got wet when they were 
swollen and heavy, and the wind broke 
them. If the latter is true, try staking your 
peonies next spring. 


| have noticed that bougainvilleas are 
expensive, so how do! root a cutting 


from an existing plant? EVON LAYMAN 


LAKELAND, FLORIDA 
Just take a 3- to 6-inch cutting from the tip 
of a branch in May or June. Remove any 
flowers and the lowest set of leaves. Dip the 
cut end in rooting powder, and then place 
it into a pot filled with moist potting soil. 
Finally, remove the bottom from a 2-liter 
plastic bottle, and place the top over the 
pot to keep in humidity. The cutting 
should root in a matter of weeks. 


| live in an apartment, so I’m not able to 
have a full-fledged vegetable garden. 
Are there any vegetables | can grow in 


pots on a terrace? BRANDI NILES 


AUSTIN, TEXAS 
Absolutely! For the upcoming warm 
months, you can grow onions, peppers, 
carrots, bush cucumbers, and eggplants. 
Of course, the number one candidate for 
containers is the tomato. Nothing else 
matches its yield for the space. Because 
your room is limited, go with determinate- 
type tomatoes, such as ‘Celebrity, ‘Patio, 
‘Floramerica, and “Rutgers. This type is 
bushy rather than vining. Use pots as big as 


you can manage—you'll get a bigger harvest 
and won't have to water every hour. Our 
Editor in Chief, John Floyd, swears by a 
special container called the “EarthBox.” It 
produced so many tomatoes last year that, 
if you had laid them end to end, they would 
have circled Simon Cowell's ego tivice. For 
more information visit www.earthbox.com. 


Can you please tell me why my clivia 
has not bloomed? It's healthy and 
growing, and I've had it for four years. 
EDNA TARBUTTON 
BASKIN, LOUISIANA 
Related to and resembling the amaryllis, 
clivia is a long-lived plant that usually 
produces spectacular orange, yellow, or red 
funnel-shaped flowers in spring. However, 
it can be a shy bloomer at times. Plants 
with crowded roots bloom better, so don't 
repot very often. Also, cool temperatures 
(50 to 60 degrees) in winter help buds set. 
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TIP OF SMEIE 
MONTH 


Cut the ends out of 
gallon-size vegetable 
or fruit cans, place 
the cans over young 
tomato plants in the 
garden, and then 
sink them halfway 
into the soil. They'll 
shield plants from 
insects. During dry 
weather, fill the 

cans with water, and 
it will go directly to 


the roots. 14. ewinc 
SHREVEPORT, LOUISIAN:. 


ACCORDING TOSTEWE 


When anyone asks why America is so 
successful, | say it’s because we're a 
nation of innovators. To prave it, here’s 
a trick | was taught at Witherspoon 
Rose Culture in Durham, North 
Carolina. Take the petal of any hybrid 
tea rose, place it over the crook that 
your hand makes when you form a 


fist, and slap it with your other hand. Paw! It sounds just like a cap 
gun going off! What better way to introduce children, so naturally 
fond of explosions, to the fascinating world of gardening? 

Now, | know purists will say this approach is wrong. Kids should 
learn to love plants for their beauty, fragrance, and importance to 
wildlife. Sounds good, but when's the last time your kid picked up a 
rose and said, “It’s so exquisite; it makes my heart ache.” On the 
other hand, show a child an erupting endive or a detonating dahlia, 
and you've won him over forever. So that’s what we need—more 


plants that blow up. Americans, get to work. 


—STEVE BENDER 


3 FOR MORE INFO 


For curmudgeonly tips on all things gardening, including varmints: 


southernliving.com/grumpygardener 


Tips of the Month are ideas readers say work for them. We do not test them. Submit tips on a postcard with your name, address, telephone number, and e-mail address 
to Garden Tips, Southern Living, P.O. Box 523, Birmingham, Al 35201 or by e-mail to southerniving@customerserice.com. For each tip published, you will receive a copy 


of The Southern Living Garden Book. 
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| The damage bugs do to trees isn't pretty. Bayer © Simply mmx Bayer Advanced Tree & Shrub Insect Control 


| Advanced has led the way in research, finding better ways with water, pour it around the base of your tree or shrub, 


| 

| 

' | 

j y LS | to protect your trees and shrubs from devastating . and you're done. And now try new Protect & Feed | 

} a : i chests. That's how we developed the.first product — _ granules, the only grarular formula that protects | Fava. 

| L ae oy Xe 

H . dl protects against ‘insects’ for u : “ial in one easy step. o That’ the beauty of | j 

| = : Vo twelve months with a7 re sigs Its what we putin all of our rfeiitiot 
Mixuith water _ single application, 1: . » Bayer Advanced. In the blue bottles. | 
Pour around be base : ————— 


—- all without sprayin 
i | 12 months of protection ut spraying. 


— se 


s 
AGS www. ig ag com | | 


BETTER SCIENCE. i BETTER RESULTS? 
Gp ihe National actiat PROTECT YOUR TREES. SAVE OUR FORESTS. For every bottle of Bayer Advanced Tree & Shrub Insect Contra! or Protect & Feed 
UZ Arbor Day Foundation’ coud between Apri 2 and July 31, 2007, we wil plant ane tree to restore U.S, National Forests 22007 Bayer CropScience LP 


Create a May Basket 


Surprise a friend with a beautiful arrangement. 


hat’s better than a garden full of 

flowers? Finding a basket of 
them on your front gate. Let loved 
ones know they’re in your thoughts 
with this easy-to-assemble gift. If your 
border isn't brimming with color, you 
can supplement with stems purchased 
from a market. 


One, Two, Three, Surprise! 

1. Start with a basket. Choose one 
large enough to hold a couple of 
empty jars or a plastic container. We 
used two small mayonnaise jars, fill- 
ing them halfivay with water. To keep 
them in place, pack crumpled news- 
paper into the voids in the basket. In 
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lieu of the jars, moistened florist foam 
inserted in a plastic container will 
work well too. 

2. Next, build your base by inserting 
foliage. Begin with something coarse- 
textured such as camellia leaves. For 
color and texture, add ‘Plum Delight’ 
loropetalum and Japanese painted 
fern, making sure that all of the paper 
is covered. 

3. Finish with flowers. Add'New Dawn’ 
and ‘Caldwell Pink’ roses first, fol- 
lowed by ‘Rheinland’ astilbe (Astilbe x 
arendsii ‘Rheinland’). Then, after tuck- 
ing in a little more Japanese painted 
fern, strategically place the ‘Comtesse 
de Bouchaud’ clematis (Clematis x 


= 
= 
= 


top to bottom: ‘Rheinland’ 
astilbe, ‘Comtesse de Bouchaud’ 
clematis, and ‘New Dawn’ rose 


jackmanii ‘Comtesse de Bouchaud’). 
To keep it from wilting in arrange- 
ments, cut into the older, woody part 
of the stems. Always insert the most 
delicate-stemmed blossoms last. 

4. Secretly leave your arrangement 
where it will be noticed. If needed, use 
florist wire or ribbon to attach the bas- 
ket to a gate or doorknob. You can 
even place your surprise on the steps 
ora nearby patio table. Tradition dic- 
tates this be done on May 1, but we say 
anytime is just fine. —REeBECCA BULL REED 


7° For More Info 
Spruce up your door with spring baskets: 
southernliving.com/may2007 
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Only from Monrovia... 


Monrovia has been growing distinctively better ® plants 
for more than 80 years. One of the critical ingredients 
in our process is our Custom Blended Soil. Specially 
formulated to produce the healthiest, heartiest plants 
in the industry. Our soil contains Living Compost and 
Beneficial Mycorrhizae that stimulate growth, and Slow 
Release Fertilizer guaranteed to make your garden 
thrive... naturally! 


Limited distribution at fine garden centers. 


| SMONROVIA | 


HORTICULTURAL CRAFTSMEN® SINCE 1926 


www.monrovia.com 


© Monrovia 2007 


Horticulturally crafted to 
nourish your plants for life. 


SMONROVIA 


' Custom 
| Soil Blend | 


healthy gardener 


Digging holes doesn’t have to create 
lower back pain. Adding an extra grip to a 
shovel shifts the weight of the soil from 
your back to your arms. 


K iUserasturdy bag for hand tools. 
ec) ‘limit, thenumberof saps te . 
rack tother garde sted, 

VS 


Se rs 


Easy-lo-Use Tools 


Simplify yard work with gadgets that work with you. 


( ardening adds so much to our lives. Make it more rewarding—and easier on 
your body—by using efficient tools. They can make a big difference and keep you 


happier in the dirt for a longer time. 


It’s All in the Back 

Avoid lower back problems by using 
tools that can reduce the stress in 
that area. Stout’s BackSaver Grip Is 
a plastic handle that screws onto a 
regular shovel or rake handle. By shift- 
ing the concentration of weight, it 
reduces the likelihood of back injuries. 


On Hand 

Look for hand pruners that make snip- 
ping branches and stems a snap. 
FELCO and Life With Ease both offer 
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pruners with handles that rotate every 
time you squeeze. This movement 
lessens resistance and greatly reduces 
the effort required to make cuts. 
Another handy tool makes turning 
faucets easier. The Foxtail Ergonomic 
Faucet Adapter, specifically designed 
to screw onto most outdoor water 
spigots, allows the valve to open and 
close with minimal effort. —eowin MARTY 


7* For More Info Sources: 
southernliving.com/may2007 


{ 


healthy 

benefits 

e Ergonomically designed 
can minimize aggravation of 
arthritic wrists or shoulders 


01S 


* Gardening with ergonomic 
allows you to strengthen joints 
and increase flexibility with- 
out adding stress to 
your muscles. 


What's Ergonomic 
Anyway? 

¢ “Ergonomic” refers to a design 
feature that helps people interact 
with things (such as tools) safely 
and more efficiently. A lot of 
manufacturers use this label, but 
only some products reduce stress, 
strain, or possibility of injuries. 


* Even ergonomic tools must be 
used properly to provide a bene 
fit. Read all instructions before 
using the tool. 


tools 
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Ad your etsy. 


FOSAMAX PLUS D treats postmenopausal 
osteoporosis. It’s the only one approved to help 
prevent fractures of both the hip and spine. 
Boniva is not. 


For a complete list of questions to ask your doctor, 
go to www.FosamaxPlusD.com 


Selected Cautionary Information 

You should not use FOSAMAX PLUS D if you have 
certain disorders of the esophagus (the tube connecting 
the mouth with the stomach), are not able co stand or sit 
upright for 30 minutes, have severe kidney disease, low 
blood calcium, or are allergic co FOSAMAX PLUS D. 
Before use, talk to your doctor if you have or have had 
stomach or digestive problems or problems with 
swallowing. In addition, you should talk to your doctor 
if you have conditions that may cause an overproduction 
of vitamin D (eg, sarcoidosis, leukemia, lymphoma). 


protect my hip. / , = 


You should tell your doctor about all medicines you 
are taking, including prescription and nonprescription 
medicines, vitamins, and herbal supplements. 

Stop taking FOSAMAX PLUS D and call your doctor 
right away if you develop new or worsening heartburn, 
difficult or painful swallowing, or chest pain because 
these may be signs of serious upper digestive problems, 
which can include irritation, inflammation, or ulceration 
of the esophagus. (See the Patient Product Information 
for more details.) If you develop severe bone, joint, 
and/or muscle pain at any time, contact your doctor. 
Digestive side effects in studies were generally mild and 
included stomach pain, indigestion/heartburn, or nausea. 


—EE_ 
FOSAMAX PLUS D ‘S) 


(alendronate sodium/cholecalciferol) tablets 


Protect both your hip and spine 


BZ To find out if you qualify, or for more information an FOSAMAX PLUS D, call 1-800-31-MERCK or visit FosamaxPlusD.com 


potient 
se assistance 
program 


Please sce the important Patient Product Information on the fallowing page and discuss it with your doctor. 
Available by prescription only. Widely available on Medicare plans. 


FOSAMAX PLUS D Is a trademark of Merck & Co., Inc. Olher brands mentioned are trademarks of thelr respeciive owners and are nol trademarks of Merck & Ca., Inc, 
MERCK Copyright ©2006 Merck & Co., Inc. All rights reserved. 20652153(1)(602)-FOS-CON 


i. a 


sodium/cholecalciterol} tablets 


Read the patient information before you slant taking FOSAMAX PLUS 0°. 
Also, read the leafet each time you feli your prescripton, just in case 


(al 


anyit:ng has changed The lafiel does not lake the place ol dscuss ons 
wath your doctor about your med.cal condtion or Weatment. You and your 


Gocior should discuss FOSAMAX PLUS D when you start taking your 
Med cine and al regu’ar checkups 

What |s the most important information | should know about 
FOSAMAX PLUS D? 


« You must take FOSAMAX PLUS D exactly as directed {o help make 


Sure it works and to help lower the chance of harmtul side 
effects. 


* Choose the day of the week that best fits your schedule. Every 
week, take 1 FOSAMAX PLUS D tablet on your chosen day. 


After getting up for the day and before taking your first food, 
drink, or olher medicine, swallow your FOSAMAX PLUS D table! 
with a full glass (6-8 02) of plain water only. 


Do not taxe FOSAMAX PLUS D with: 
Mineral water 
Cote or tea 
Jue 
© Do not chew or suck ona tablel of FOSAMAX PLUS D. 


© After swallowing your FOSAMAX PLUS D tablet, do not lie down — 


Stay fully upright (sitting, standing, or walking) for al least 
30 minutes. Do not lie down until after your first food of the day. 


Ths will help ine FOSAMAX PLUS 0 tablet reach your stomach quickly 
and help teduce the chance that FOSAMAX PLUS D might imitate your 


esophagus, the tube thal connecis your mouth wilh your stomach. 
© Alter swallowing your FOSAMAX PLUS D tablet, wait at leas! 


30 minutes before taking your first food, drink, or ather medicine 


of the day, including antacids, ca‘cium, and other supplements and 
vitamins. FOSAPAX PLUS D 1s effectrve only if if is taken when yout 
Slomach is empty. 


* Do nol take FOSAMAX PLUS D at bedtime or batora getling up for 


the day. 
© If you have chest paln, new or worsening heariburn, or have 


trouble or pain when you swallow, stop taking FOSAMAX PLUS D 


and call your doctor. 


Some patients may need mora vitamin D than is in FOSAMAX PLUS D. 
Your docior may recommend additional wiamin D supplementation. 


Wha! ls FOSAMAX PLUS 0? 


FOSAMAX PLUS D is a prescription med cine that contains alendronate 
sodium and wilamin D, {choleca‘atero}) as the actrve ingredients. 
FOSAMAX PLUS D provides a week's worth of lamin D, (2800 WU) 
The Daily Value is 400 WJ 


FOSAMAX PLUS D is used for 

¢ The treatment of osteoporos's (thinm:ng of bone) in women aller 
Menopause 11 reduces the chance of hang a hip or sp.nal fracture 
(break) 

© Treatment to increase bone mass i men vath osteoporosis. 


improvement in bone density may be seen as early as 3 months atter you 


slant taxing FOSAMAX PLUS D. For FOSAMAX PLUS D to continue to 
work, you need lo keep taking 11 


FOSAMAX PLUS D ts nol a hormone. 


There is more informaLon aboul osteoparos.s and v.tamun D al the end of 


this lealiet 

Who should not take FOSAMAX PLUS D7? 

Do not take FOSAMAX PLUS Dd you 

© Have certain problems vath your esophagus, tha tuba thal connects 
your Mouth with your stomach 

© Cannal stand of sil upnght for at least 30 minutes 

© Have kon leveis of calcium in your blood 

© Have severe udney disease 

° Are alierg:c to FOSAMAX PLUS D or any of its ingred ents. A [ist of 
ingted.en!s 15 at the end of tnis leallet. 

Hl you ate pregnant of nursing, talx to your doclor about whether taking 

FOSAMAX PLUS D is right far you based on possible nsk lo you and 

your chiid. 

Talk to your doctor if you have or have had: 

© Problems w.th swa"onving 

© Stomach of digestive problems 

¢ Sarcoidosis, leuxemia, tymphoma 

© Other med-cal problems you have of had in the past 

Also 1é4] your doctor about a] med.cines you Laxe, mcluding prescripbon 

and non-prescnpton medicines, v.tamms, and herbal supplements 

Knovr the med.cines you taxe Keep a list of them and show 11 lo your 

doctor and pharmacist each ime you see your doctor or gel a 

Nev medicine. 

How should | take FOSAMAX PLUS 0? 

See “What Is the most Imporiant information 1 should know about 

FOSAMAX PLUS D?™ for important information about how to take 

the medicine and to help make sure i! works for you. in addition, 

follow these Instructions: 

Take 1 dose of FOSAMAX PLUS D once a week 

© Choose the day of the weex thal best fits your schedule. Every weex 
fake 1 tablel of FOSAMAX PLUS D on your chosen day 


* Trademark ol Merck & Ca., Inc, 
COPYRIGHT ©2005 Merck & Co. ine. 
All nights reserved 


FOSAMAX PLUS D~ jalendronale sodnum/choleca’citaroi) Tab‘els 


© After getting up lor the day and before (aking your first food, drink, or 
other medicine, swaliay yout FOSAMAX PLUS D table! witn a full g'ass 
(6-8 02) of plain water only. 

© Il ts important that you keep takung FOSAMAX PLUS D for as long as 
your doclor says 10 lake it For FOSAMAX PLUS D to continue la work, 
you need to keep takang iL 

© If you miss a dose, taxe only 1 FOSAMAX PLUS D tablet on the 
moming after you remember. Do nal taka 2 tzb'ets an the same day. 
Continue your usual schedive of 1 FOSAMAX PLUS D tan‘el once a 
week on your chosen day 

if you think you too« more than the prescnbed dose o! FOSAMAX PLUS D, 
dank a full glass of m ik and contact your local po.son control center or 
emergency room nght away. Do not try to vomit. Do nol ta down 

What should | avoid while taking FOSAMAX PLUS 0? 


* Do not eat, drink, or take other medicines or supplements before 
taking FOSAMAX PLUS D. 

© Wait for at least 30 minutes atter taking FOSAMAX PLUS D to eat, 
drink, or take other medicines or supplements. 

* Ba not lie down for at least 30 minutes after taking 
FOSAMAX PLUS D. Bo not lie down until afler your first 
food of the day. 


What are the possible side effects of FOSAMAX PLUS 07 


Some palients may get severe digestive reactions fram 

FOSAMAX PLUS D. (See “What is tha mos! imporian! nlommaton | 
shou'd know aboul FOSAMAX PLUS 07°.) These reacLons inciude 
imtaton, inflammation, or u'cers of ihe esophagus, vi ch may sometimes 
bieed. This may occur especially if patents da not dank a full g'ass of 
water with FOSAMAX PLUS D or if they le dawn in less than 30 m nutes 
or before the.t first lod of the day. Esophagus reactions may get worse if 
pabents conunue Io taxe FOSAMAX PLUS D afler developing symptoms af 
an imtated esophagus 

Slop taking FOSAMAX PLUS D and call your doctor righ! away il you 
get any of inese signs of possible serious problems: 

© Chesl pan 

e Hearlbum 

© Trovb’e of pain when swal'aw:ng 

Side effecis in patents taking FOSAMAX PLUS D usua'ly have been mid 
They generaily have nol caused palienls to siop taking FOSAMAX PLUS D 
The mos! common sida effec! is abdominal (stomach area) pan. Less 
common § de effects aie nausea, vom-Ung, a luil or bloated feeling in the 
slomach, consupaton, diarhea, black or bloody stoo's foowvel 
movemenis), gas. headache. a changed sense of tasle, and bone 
muscle. or jo:nt pain, 

Severe bone, join, and/or muscle pa.n has been reported in patents 
faking, by mouth, bisphosphonale drugs thal are used Io weal 
Osleoporosis (thin bones) However, Such reports have been tare, This 
group of drugs inciudes FOSAMAX PLUS D. Mos! of the patents were 
postmenopausal women (women who had stopped hav.nq penods) 
PaLents developed pain wrthin ona day 10 several months after starting 
the drug. Mos! patents expetienced teLel atler stopping the dni.g 
Patients who dev2'op severe bone, join! and/or musce pa n aller starting 
FOSAMAX PLUS 0) shou'd contact ther phys can Rasély, patients may 
also eapenence joint sweil.ng or sy.eling in thew hands of legs. 

Transient tiuel<e symptoms (rareig w.lh fever), typca'ly al ihe start of 
treatment, nave occurred 

In rate cases, patients taxing FOSAVAAX PLUS D ray get ilching or eye 
pain, of a rash that may be made worse by sun! ghi. Rately, severe sain 
feactions may occur. Paben‘s may get dl'erg c reactons, such as hes 
OF, in rate cases, swe'lng inal can be of tna lace. lps, longue, or throat, 
which may cause troub‘e in brealh ng or swaliow. ng. Patienls may 
experience dizziness. Mouth u'cers (sores) may occur il ine FOSAMAX 
PLUS D tablet is chewed or dissolved in the mouth. 


Rarely, patients have had jaw problems assocated witn delayed healing 
and infection, offen folovang tooth extaction 

Anyime you have a medical prob’em you th'nk may be from 

FOSAMAX PLUS D. even if it Is nol I.sled abova, tax fo your doctor 

What should | know about osteaporos!s? 

Hormal’y your bones are being rebuill all the tme First, o'd bona s 
temoved (tesorbed). Then a sim:lar amount of new bone ts lormed. Ths 
balanced process keeps your skeleton healthy and strong 

Osteoporesis is a thinning and weakening of the bones. I1 is common in 
veomen alter Menopause, and may a'so occur m men tn ocleoporns:s 
Dona ss ernoved fastes than 11 is lormed, so eral! bone mags is Jos! and 
bones become weaker Therefore, keeping bone mass és important to 
keep your bones healihy In both men and women, osleopares $ may a's 
be caused by certain med-cines calied cortcostetods 

At first, osteoporosis usually has no symptoms. but it can cause fractures 
(broxen bones). Fractures usualy Cause pain. Fraclutes of Ihe bones of 
Ihe spine may nol be paintu’. bul over bre ney can make you shortzt 
Eventualty. your spine can curve and your body can become bent over 
Fractutes may happen dunng normal, everyday aclraty, such as iitting, 
of ftom minoe inury that would norma‘ly nat caute bones lo break. 
Fractures most offen occur at the hp, sp.ne, of wrist. This can lead to 
Pan, Severe dsabrlily, of loss of ab lity 10 move around (mobi ity} 

Who is al risk for osteoparosis? 


Many things pul people al ask ol osteoporosis. The fol:ove.ng peop‘e have 
a higher chance ol getling asteopotos. s 


© Women who ate go‘ng Inrough or wha are past menopause 
* Men who ate elderly 


FOSAMAX PLUS D™ (alendronate sod:umvcholecaiciferol) Tab!ets 


Peopia who: 

© Ate white (Caucasian) or oriental (Aslan) 

© Are thin 

© Have family member with osteoporosis 

© Do not get enough calcium or vitamin D 

© Do not exetcise 

© Smoke 

© Drink a'cohol often 

© Take bone thinning med c’nes (like prednisone or other corticestero +; 
for a long ime 

What should 1 know about vitamin D? 

Vitamin D Is an essenval nutrient, required for calcium absorplon and 

healthy bones. The main source ts through exposure to summer sunignt 

which maxes vitamin D in our skin. Winler sunlight in most ol the Used 

States is loo weak lo produce vitamin D. Even in tha summer, clon ng o 

sun block can prevent enough sunlight from getting through. In addin 

aS peopte age, ineii skin becomes less able to maxe vitamin O. Very tea 

foods are nalural sources al vitamin D. Some foods, such as mix, sore 

brands ol orange juice and breakias| cereals are fonilied with wiamn 0 

Too |itt'e vitamin D leads 10 low calcium absorption and low phosphate 

These are minerals thal make bones strong. Even il you are eating adc! 

nch in calcium or taking a calcium supplement, your body cannot ahsao 

calcum property unless you have enough vitamin D. Too litle vitam.n B 

may lead lo bone loss and asleoporos s. Severa vitamin D defc.ency m2y 

cause musc'e weaxness which can lead la falls, and greater nsa 

of fracture 

What can | do to help treat osteoporosis? 


In add Lon 10 FOSAMAX PLUS D, your doctor may suggest one or more 
of the folowing lifestyle changes. 
= Slop smoking. Smoking may increase your chance of geting 
csleoporos S 
« Reduce the use of alcohol. Too much alcohol may increase the 
chance of osleoporos's and injuries thal can cause fractures 
© Exercise regularly. Like muscles, bones need exere'sa to stay stron) 
and healthy. Exercise must be sale to prevent injuries, incluo nj 
fractures, Talk with your doctor before you begin any exercise proge7. 
* Eat a halanced dlet. Having enough calclum In your diel is mport=1. 
Your doctor can advise you whether you need to change your det or 
take any dietary supplements, such as calcium or additonal «itsmn D. 

What are the ingredients in FOSAMAX PLUS D? 

Active ingredients: alendronate sodium and cholecalcitero! (vitzmn 0: 

FOSAMAX PLUS D provides a weex's worth al vitamin D, (2800 4) Tre 

Dai'y Value Is 400 1. 

Inactive Ingredients: ce.lulose, lactose, medium chain trigiycen‘!<s. 

gelatin, croscarmeliose sodium, sucrose, colloldal silicon diox de 

magnesium stearate, butylated hydroxytoluene, modified food starch. ard 
sodium aluminum silicate. 

How do | store FOSAMAX PLUS D? 

Store FOSAMAX PLUS D at 68 to 77°F {20 to 25°C). Pralect fiom 
mosture and [:ght Store tab'ets In the anginal blister package of bo2 
and carton until tme of use 

© Salety d.scard FOSAMAX PLUS D that is out-of-date or na longer 
needed. 

Keep all FOSAMAX PLUS D and all medicines out of the reach of 
children. 

General information about using FOSAMAX PLUS O salely and 

effectively 

Med cines are sometimes prescnbed for conditions thal are not 

mentioned in patent information teaflets. This medicine was prescnbed 

for your part.cular condition Alendronate in FOSAMAX PLUS D acts 

“pecilicaily on your bones. Do nol use 11 for another condition or gre ¢ 

lo olhets. 

Ts leatlet is a summary ol information aboul FOSAMAX PLUS D. !I you 

have any questions or concerns aboul FOSAMAX PLUS D ot osteopoross 

tak lo your doclor, pharmacist, of other health care provider. You can ax& 
your doclar or pharmacist! for information abou! FOSAMAX PLUS D wes: 
for hea'th care providers. For mote informallon, call 1-877-408-4699 

{loll-fre2) ox visit Ihe fal-owwing website. wav fosamaxplusd com. 

Rx only 
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A BONUS SECTION FOR 
OUR MID-ATLANTIC READERS 
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small Dela’ rane are 


Maryland-Soaring Through the Air | Virginia—Music for the Ages 


Virginia—Digging Jamestown | Washington, D.C.-Vintage Visions 
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>» Fa eize the dagen: 


Sel 


** travelocity: 
You'll never room alone> 


Cannons roared, rifles cracked, men fell. And that was just our last re-enactment. 


Vacation days are precious. Come to Maryland and put yours to good use. Follow in the footsteps of Lee and Grant, where 
soldiers tasted glory and death. You can almost hear the cannons and smell the gunpowder. The epic battles in 
Maryland helped shape our country. Relive the history and find out why Maryland is the perfect place to seize the day off. 


[ity pee 


AS ik 
I cam lEy | 


For your free Travel Guide 
with great getaway ideas 
call 800.247.9966 or go to : Martin O'Malley, Governor 
VisitMaryland.org/mag. ? Anthony G. Brown, Lt. Governor 


MID-ATLANTIC LIVING - 


2 : This tranquil town 
Magical Milton seems worlds away 
from the bustle of 
Delaware’s other 


coastal communities. 


To) as 


pa 


LEFT: Tam King (right) of King's Homemade 
Ice Cream inherited his father’s recipes. 
ABOVE: Milton was founded on the Broadkill 
River, which still plays an important part in 
the community's laid-back lifestyle. 


King of Ice Cream 
Part of that plan includes finding 
new uses for old buildings, such as 
the one that houses Tom's business. 
“The front of the shop was built in 
the 1830s. It may be the oldest com- 
mercial structure in Sussex County,” 
he says. “It was a general store when 
my father bought it in 1972, renovat- 
ed the building, and turned it into an 
ice-cream shop.” 
Ithough their town is named for the English poet who wrote Paradise Tom took over the flavorful enter- 
Lost, many residents say they've actually found it in Milton.“It may not — prise 10 years later, using his father’s 
A\_ be paradise, but it’s still a wonderful place to live,” says native Tom King. secret recipes and a 1940s ice-cream 
Owner of King’s Homemade Ice Cream, Tom joins residents such as Gary machine. “Dad started experimenting 
Merz of the Federal Street Gallery and Espresso Bar and Don Post, Milton’s with ingredients and eventually of- 
mayor, in working to promote and preserve that small-town feeling. fered 16 flavors,” he says. Helped by 
The Delaware town, located about 10 miles northwest of Rehoboth Beach, _ wife Chris, daughter Chelsea, and son- 
served as a shipping and shipbuilding center for nearly two centuries. “This in-law Rudy, Tom cranks out more 
area has had tremendous growth in the last 20 years—not all of it good,” Tom _ than 600 gallons of frozen sweets a 
says. “We like growth too, but we want to do it intelligently.” week in the springand summer. > 
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When he’s not dishing the cream, 
Tom sometimes sits out in front of his 
shop and watches the changes. “The 
Milton Theatre was renovated a few 
years ago, and now they're putting 
loft condos in the building next door 
to it,” he says. 


Art and Espresso 

Gary Merz made his move to Milton 
after driving past a turn-of-the-20th- 
century bank building. “I owned an art 
gallery and framing shop in Lewes, 
and one day I saw this building for 
sale,” he says. “It was built as a bank in 
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Ebich for 


7 everyone. 


Don Post, Milton m ror and } 


es owner of dailhousé Antique 


1901 and had been everything froma 
school to a record store since then.” 
Now, as owner of the Federal Street 
Gallery and Espresso Bar, Gary com- 
bines his artistic expertise with his love 
for a good cup of coffee. “I thought peo- 
ple would like the idea of looking at 
art while enjoying espresso. Our coffee 
is very good, and I think we have some 
of the finest art in Delaware,” he adds. 
By representing clients such as 
Edward Loper, a world-renowned 
African American artist, and Charles 
Colombo, one of the country’s lead- 
ing contemporary painters, Gary has 


ABOVE: The Milton Historical Society collects 
artifacts and oral histories. LEFT: Milton 
retains its small-town feeling in the midst of 
coastal Delaware's booming growth. 


helped put his adopted hometown on 
the artistic map. “People come from as 
far away as New York and Washington, 
D.C., to see our collections,” he says. 
“They're sometimes surprised we're in 
such a small town—until they learn 
more about the town.” 


A Merchant and Mayor 

Don Post has been learning, and lead- 
ing, in Milton for 30 years. “Our fam- 
ily moved here in 1975,” Don says. “My 
parents bought a historic home and 
restored it, so my brother and I each 
bought one too.” 
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Director of the state health depart- 
ment's Diabetes Prevention and Con- 
trol Program, Don took another job in 
2000 when he opened an antiques store 
in a 19th-century jailhouse. He gained 
a third occupation last year when he was 
elected Milton’s mayor. 

“Sussex County is the fastest grow- 
ing part of Delaware. We're working 
very hard to keep the character of our 
town intact with so much develop- 
ment going on,” he says. “We want to 
stay small but still have room enough 
for everyone. The Cannery Village 
project is a good example of how we're 


Gallery and 
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Showing and Telling Memories 

History books may be full of famous people, but everyday folks actually accounted for 
many of the historical happenings. That's the idea behind the “Show and Tell” project. 
Sponsored by the Milton Historical Society, the project collects household artifacts and 
records oral histories from local residents and then exhibits them at the society's 

Lydia Black Cannon Museum. People interested in taking part should bring something 
from their family's past to share and be willing to spend a few minutes talking about it. 
For more information visit www.historicmilton.org, or call (302) 684-1010. 


LEFT: Visitors can 
order an espresso 
or admire art at 
Federal Street 


Espresso Bar. 
BELOW: Milton 
moves at a slower 
pace than most of 
its neighbors. 


meeting both of those needs.” Located 
on a sprawling factory complex, the 
development will eventually include 
500 new homes and offices. 

Another development links Milton’s 
oceangoing past with its rapidly 
growing future. Running along the 
Broadkill’s banks, a brick pathway 
known as the Governor's Walk follows 
the river through downtown, connect- 
ing several fishing spots and city parks 
along the way. Named for the five gov- 
ernors (four of Delaware and one of 
Wyoming) who once called Milton 
home, the riverside project will also 


include a life-size statue of a famous 
English poet. 

“A lot of people don’t know the 
town was named for John Milton, so 
we thought it would be nice to honor 
him,” Don says. “It’s kind of appropri- 
ate because people are still reading his 
poems after all these years. And like 
John, we're holding our own.” 

JAMES T. BLACK 


For more information on Milton 
visit www.historicmilton.com, or call 
the Chamber of Commerce at (302) 
684-1101. 
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Classroom in 


The Kitchen 


Christine Van Bloem’s friends kept 
asking her to teach them how to cook, 


so now she offers culinary classes. 


hese summer camps may not feature cabins or 
canoes, but the kids don’t mind. Because instead of 
going home with sunburns and mosquito bites, her 
campers leave with Chicago-style pizzas or fresh fajitas. 
Owner of the Kitchen Studio Cooking School in 
Frederick, Maryland, Christine Van Bloem has spent six 
years sharing her culinary skills with novice and knowl- 
edgeable cooks. Every summer she fires up the oven and 
pulls out the pots and pans for kids. 


Cooking for Everyone 

While she offers classes and demonstrations for epicure- 
ans of all ages, Christine designs many of her summer 
sessions especially for ages 6 to 16. Unlike their adult coun- 
terparts, the young students arrive for the five-day camps 
with open minds and ready appetites. 

“Kids have to sit still in school for most of the year, and 
when summer arrives they’re ready to move around,” 
Christine says. “We have fun. | always stress safety. I tell 
them the kitchen can be the most dangerous room in the 
house, but we’re not afraid to break a few eggs.” 

During camps with themes such as “Around the World” 
and “Fun Foods,” youngsters create everything from 
Chinese lo mein to all-American macaroni and cheese. 
“Everything's made from scratch,” Christine says. “Things 
get kind of messy sometimes, because we don’t cut corners.” 


From Advertising to Appetizers 
Like many of her preadolescent pupils, Christine started 
cooking before she could drive. “My mother worked, and 
I cooked for entertainment,” she says. “One day I picked up 
her Betty Crocker Cookbook and went to work.” 
Christine’s cooking career cooled for a while when she 
moved to New York after college and took a job in adver- 
tising. But she couldn't stay out of the kitchen for long. 
“My now sister-in-law talked me into taking a cooking 
class. I loved it and later enrolled in Peter Kump’s New 
York Cooking School [now The Institute of Culinary 
Education],” she says. 
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Christine Van Bloem shares her culinary expertise during a summer 
camp at her Kitchen Studio Cooking School. 


Making a Business From Scratch 

Christine and her family moved to Maryland in 1996 after 
her husband, John, a high school English teacher, signed 
on ata school in Frederick. Meanwhile, Christine dreamed 
about a kitchen with class. 

She picked up the phone and got lucky with the second 
call. “I found a place in an office building. It was kind of 
small, but it had a commercial kitchen equipped with 
everything,’ Christine says. “I opened a few weeks later.” 

Even though she has taught the fine art of poaching pears 
and fixing fajitas for more than a decade, Christine admits 
she still gets a thrill from watching her students. She says, 
“| love seeing the look on somebody's face when they fin- 
ish a complicated dish and say, ‘I got it!’” JAMES T. BLACK 


For more information: Visit www.kitchenstudiofrederick. 
com, or call (301) 663-6442. 


Make It, Take It, Bake It 

In addition to cooking classes and demonstrations, Christine 
also offers the “Make It, Take It, and Bake It" meal-assembly 
service. ‘We prepare all of the ingredients for an entire dinner 
from scratch. Tne customer takes everything home with the 
instructions and pops it in the oven,” she explains. “The ser- 
vice helps people who are too busy to prepare a whole meal.” 


Stay. Play. 


VACATION PACKAGES 


from $599 for too nights for a family of four 


There’s a destination along the James River where the whole ‘ 
family comes to play. Where you'll cozy into the comfortable 4 
Juxury of our guestrooms and suites. Take a swim in the pool. Or 


a swing on our recently renovated, world-famous River Course. KINGSMII 


Join our Kids Kamp or visit Busch Gardens? Get a massage. ss Reso @ Sou 
Or a steak dinner at Eagles. It’s everything your family wants, Oa ame Pa rent (pe Ota Se 


all at one place. And all just a phone call away. Wii itice Cee ne 
A. 5 INIA 


5 400 Any, 
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is proud to support Jamestown 2007 
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VIRGINIA 1657-2007 ©2007 Busch Entertainment Corporation. All nghis reserved. 


Great vacation packages are available for everything from golf and spa to family getaways. 
+» 800.832.5665 : kingsmill.com «& 
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Yesterday’s Clothes, 
Today’s Styles 


Two best friends reach back in time to make fashion 
statements at their Washington, D.C., shop. 


ower ties and pinstripe suits dominate the dress code in our Nation’s 
Capital, but Leann Trowbridge and Danni Sharkey lean more toward 

pink boas and purple felt fedoras. 
At Meeps Vintage Fashionette, Leann and Danni cater to college kids, hip 
entrepreneurs, and other style-seekers looking for something a little different. 
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Meeps boasts garments and accessories 
from the 1920s to the 1980s. 


j Meeps Vintage Fashionette 

+ _ owners and best friends Danni Fashionable Friends 

ig Sharkey and Leann Trowbridge A Tennessee native, Leann came to 
(right) break the fashion mold D.C. to attend The George Washington 


with their bold styles. University, while Danni traveled from 
Washington State looking for work as 
a personal chef. “I was studying biolo- 
gy and making clothes for friends,” 
Leann says. “I took a job at a boutique 
called Betty and met Danni.” 

Their individual plans for the future 
changed when Danni heard about a 
place from the past. “My roommate 
came home one day and said this 
woman she knew wanted to sell her 
vintage clothing business,” Danni 
says. “Leann and I were out that night 
with friends, and I asked her, ‘What do 
you think?’” 

The shop was named Meeps and 
<x lay : fa Aunt Neensie’s Vintage Fashionette 
, . after the owner’s grandmother and 
great-aunt. The friends bought the 
store, kept the “Meeps,” and opened 
for business. While neither had any 
formal fashion training, Leann and 
Danni found they shared trendsetting 
instincts and a love for vintage apparel. 

“We hardly ever set foot in a shop- 
ping mall,” says Danni. “We've always 
been thrift-store shoppers and worn 
secondhand clothes since we were 
teenagers.” A 
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A One-of-a-Kind Shopping Experience 


700,000 square feet of exceptional home furnishings in 


14 Historic Buildings at Unbelievable Discounts! 


We search the emporiums of 
India, China, the Philippines, 
Brazil, and England to bring 
you exquisite furnishings for 
your home. Green Front has 
the largest selection of Oriental 
rugs in the United States and 
our furniture lines include 


Hickory Chair, Henkel Harris, 


Henredon, Southwood, Sherrill, 


Maitland-Smith, and many 
more. In addition, our unique 
accessories are the finest on the 
market. At Green Front you 
will find unrivaled selections 


and prices. 


KEEIV reen Fron 
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434.392.5943 * www.greenfront.com 


316 North Main Street * Farmville, Virginia 23901 
2004 Yonkers Road « Raleigh, North Carolina 27604 
10230 Harry J. Parrish Blvd. * Manassas, Virginia 20109 


* 
Raleigh 


open to the public Monday - Friday. 
www.eaholsten.com 


1400 Overbrook Road Richmond, VA 23220 


Visit the area's finest selection of upscale 
kitchen appliances. Distributor showroom 


E. A. HOLSTEN, INC 


(804) 359-3511 


Goldsboro 


WAYNE COUNTY 
A Taste of North Carolina History 


(866) 440-2245 


www.greatergoldsboro.com 


Challenge yourself to 18 holes and 
experience the game at its fullest while 
visiting Goldsboro Wayne County. The area 
offers championship courses. encompassing 
hundreds of acres, quietly set in this exciting 


and beautiful Nonh Carolina community. 


Southern charm with new southern 
progress, our area has something to 
offer everyone from championship golf 
courses, historic sites, state parks, and 
the award-winning Seymour Johnson 
Air Force Base. In 2005, Wayne County 
was listed in the America’s Promise “100 
Best Communities for Young People”. 


Experience the life in Wayne County! 


(800) 274-7744 


Along with vintage clothing, Meeps 
also offers contemporary jewelry and 
clothing made by local designers. 


Decades of Designs 

Sixty years of fashion trends 
coexist inside the cozy con- 
fines of Meeps. A pair of 
plastic-rimmed sunglasses 
perfectly accentuates a little 
secretary dress. Flapper hats 
from the 1920s hang near 
1950s swing jackets. The 
store also carries contempo- 
rary jewelry lines and hand- 
made clothing by local 
designers so customers can 
mix a little new with the old. 

“T don't really study design 
that much; J just learn by 
osmosis,” says Leann, who 
also designs some of the 
shop’s clothes and jewelry. 

New movies can also in- 
spire waves of customers. One 
year, Halloween shoppers 
took a cue from the comedy 
The Royal Tenenbaums, while 
Napoleon Dynamite fueled 
interest in 1980s thrift-store 
fashion. 

“A quarter of our business 
comes from people shopping 
for costumes for 1970s flash- 
back parties or 1980s-themed 
proms,” Leann says. “Guys 
are usually looking for shirts 
or vintage sweat suits.” 
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For the Savvy Vintage Shopper 

Leann and Danni offer tips on how to find, fit, and care for antique apparel. 

1. Sizes change through the years. While the tag size may be the same as those 
modern pieces in your closet, the actual measurements of a vintage piece are 
probably much smaller. Always try on garments and hats. 


2. Know about materials and how to properly wash, dry clean, and store them. 
Meeps cleans all of their pieces so consumers can wear clothing right away. 

3. Check for wear and tear. Ask if holes or stains can be repaired before you buy. 
4. Beware the knockoff—is it really from 1950, or is it a modern-brand remake? 


Ask a store associate. 


5. Be sure you know the store's return policy before purchasing. 


The New Meaning of Old 
So what defines vintage fashion? 
Leann and Danni mainly choose 
pieces that are at least 25 years old. Yet 
the concept of “antique” redefines 
itself with each passing year. 

“For today’s generation, the 1970s 
and 1980s are totally vintage,” Leann 


says. Still, Leann and Danni are some- 
times surprised at what once passed 
for fashion. 

“This woman in her eighties invit- 
ed us to her home to see if she had 
anything we'd like,” Leann says. “One 
of the things we found was a cape 
lined with monkey fur. That kind of 


creeped me out, but I guess back then 
it was fashionable.” ALLISON BARNES 


Meeps Vintage Fashionette: 2104 18th 
Street NW.; www.meepsdc.com or 
(202) 265-6546. Hours: noon-7 p.m. 
Tuesday-Saturday and noon-5 p.m. 
Sunday. 
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With her hands shaking and her stomach in knots, 


a Southern Living editor discovers why so many 


people are hooked on the Trapeze School New York. 


[ Ywenty-three feet straight up in 
the air looks much higher than 
] thought it would. Taking aim 
at the platform, | start climbing. 
Never mind that eventually ’'m 
supposed to swing ona bar and grace- 
fully dismount onto a net once I actu- 
ally get up there—I’m just wondering 
why | agreed to do this story. My gym- 
nastics days are, after all, long gone, yet 
my inner 12-year-old re-emerged when 
I heard about the opportunity to take 
flying trapeze classes in Baltimore. 
I simply couldn't resist the rush. 


No Fear, No Fun 

My childlike anticipation is exactly 
what Brian McVicker, president of 
Trapeze School New York (TSNY) 
in Baltimore, counts on. “Initially it’s 
a little scary,” he admits. “But the 
fear adds to the excitement.’ So thrill- 
seekers from near and far come to the 
Inner Harbor to see what flying 
through the air really feels like. 
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The school’s motto—“Forget the 
fear. Worry about the addiction” —is 
very fitting. Our class features 10 stu- 
dents, half of whom are veterans. “It's 
so fun; you learn something new each 
time,” says regular Karen Capen. 

Some first-timers are there to over- 
come a fear of heights, while others 
hope to satisfy their adventurous spir- 
its. Whatever the reasons, the staff is 
ready. “We're trained to anticipate the 
crazy things you might do up there,” 
instructor Scout Day says. 

With his encouraging attitude, 
Scout immediately puts the beginners 
at ease. We start off on a low bar prac- 
ticing the moves we'll do up in the air, 
but not for long. Before | know it, 
somebody volunteers me to go first. 


Up in the Sky 

They attach my safety lines. A big net 
stands ready to catch me. Another 
instructor, Paul Cannon (luckily a 
large, strong man), readies me on the 


A two-hour class at 
the Trapeze School 
New York (TSNY) in 
Baltimore almost 
makes you feel like 
a professional 
acrobat. 
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Soar Over 
Baltimore 

What began in New York City in 2002 
later spread to Boston and Baltimore. 
The Baltimore school opens in the 
spring, summer, and fall. Moming and 
afternoon classes are offered through- 
out the week. Juggling and jestering 
lessons are also available for thase 
yho prefer to stay closer to the ground. 
Costs range from $40 for a morning 
class to $50 for an afternoon session. 
For more information visit wavy. 
baltimore.trapezeschool.com, or call 
(410) 459-6839. 
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Oceanfront L 
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ID-CRAFTED HISTORICAL REPRODUCTIONS 
_ OF CHARLESTON'S ORIGINAL LANTERNS 


“Send us your plans, photos or ideas. 
Wed love to help with tne perfect lanterns 
accessories and lighting for your home.” 
Jan Clouse, Owner 


www.carolinalanterns.com 
Toll Free: 1-866-LANTERN (866-526-8376) 


carolinalanterny. 


GAS LANTERNS & CHANDELIERS 
+ : ‘4 


Mt. Pleasant, SC 
917 Houston Northcutt Blvd., 843.881.417 


Atlanta, GA 
Booth 14-C-337, The Gardens, AmericasMan 


New SHowroom 
OPENING SOON! 


Mt. Pleasant, SC: 1362 Chuck Dawley Blvd. 


We Ship Anywhere = Made in the USA 
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demonstrates the proper technique to 
catch flyers. RIGHT First-timers practice 
close to the ground before moving ta 
the high flying rig. 


board. There's nothing to worry 
about, right? Fortunately, there's 
not much time to worry, because 
the next thing | know I’m swing- 
ing through the air. 

I feel as if I’m ona roller coaster, 
minus the cart and tracks. 

Brian stands on the ground 
more than 20 feet below, calling 
instructions. | wrap my_ legs 
around the bar when he says. | 
release my arms as soon as he tells 
me to. I return to the original posi- 
tion on his command. Suddenly | 
hear him say, “Let's try the backflip 
on the count of three!” 

Just as suddenly I’m lying face- 
down on the net. The backflip 
didn’t go over so well. But I look at 
the bright side—all of my limbs 
are still attached. So far, so good. 


Pick Your Pace 

I get about a dozen chances to fly 
during the two-hour class. I master 
the backflip and even learn how 
to position my arms so Scout can 
catch me as he swings from the 
catch trapeze. Ringling Bros., here 
I come! Well, maybe not so fast. 


14. mid-atlantic living 


Something tells me the circus 
would definitely be more interest- 
ed in the class veterans. They soar 
with such confidence that they 
look like pros. Yet the instructors 
make us all feel comfortable, 
whether we're working on initial 
swings or moving on to more 
advanced tricks. 

“It’s fun when people have a 
gymnastics background because 
they usually pick up things pretty 
quickly, but it's even more fun 
when people are terrified,” Scout 
explains. “Then we get to watch 
them make progress. When some- 
one struggles at first, it’s great to 
see them finally get it.” > 
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WHERE WILL YOU RETIRE? 


WHERE WILL YOU RELAX? ~ 


WHERE WILL YOU PLAY? 


COME HOME TO, KNOXVILLE’S NEWEST WATERFRONT COMMUNITY... 


COME HOME TO LOWE'S FERRY. 


Experience a luxurious gated community on the banks of Fort Loudoun Lake. 


X rs 
ig ‘oars With more than 300-acres of gently rolling countryside, yacht club, pool, 
o—% proposed marina, beach area, large open spaces and over two miles of tree-lined 
oe recreational trails, Lowe's Ferry provides the opportunity for a secluded lake- 


side retreat conveniently located just 14 miles from the heart of Knoxville. 


One of East Tennessee's fastest growing and most beautiful cities! 


HOMESITES FROM $99,900 


(800) 351-5263 


WWwW.LOWESFERRY.COM 


Allegheny National Forest + Kinzua Dam 
Allegheny Reservoir - PA Rt.6 
Golf Packages - Sled Dog Races 
Professional Bull Riding Event 
House Boat Rentals 


‘Renew! 


o.., Take US Route 6 thru the scenic 
mountains and quaint towns of 
Northern Pennsylvania 
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WARREN COUNTY, PA VISITORS BUREAU 


800-624-7802 
www.wcvb.net 
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PITTSBURGH AND ITS COUNTRYSIDI 


| A Great vacation is as 
| close as your _—~ 
1 mailbox. 


Come and share our countryside 
rolling hills 
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Our collection of state and c 
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Sample our multi-cultural heritage at 
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dozens of ethnic festivals held each year 
Step back in history at Old Economy Village in 
Ambridge, a National Historic Landmark 
where interpreters wearing Harmonist dress take 
visitors through their 17 original buildings 
Sample the latest harvest at Lapic Winery 
Merrick Art Gallery houses 
200 paintings from the American Hudson 
River School and European Romantic Period 
Flight enthusiasts will enjoy touring the 
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Tour historic towns, festivals, shops; 
Roar with the Penn State Nittany Lions; 
Explore our caves, top rated cycliqg 
and Fly-fishing! 

Discount pass & packages availabl ; 


| 800-358-5466 
www.centralPACVB.org # 


Where HISTORY Lives 


“Visit our website at Fos 
www.gettysburg. travel { 
for a free copy of our 

= 2007 Visitors Guide 


' ZETTYSBURG 


MID-ATLANTIC LIVING 


Our group shows lots of support for fellow 
students as they fly high above the net. 


Swing Some More? 

By the end of class, I’m hooked and 
wondering if I can find time to come 
back for more the following day. Of 
course, at this point I’m still reeling 
from the rush. 

I change my tune the next morning 
when my abs won't let me sit up, my 
arms don’t want to work, and my legs 
have an odd aversion to bending—a 
cruel reminder that I’m not 12 years 
old anymore. 

Then I think how I got to feel like 
that kid again, living out her dreams 
of being a trapeze acrobat, and it’s 
worth every ache. My sore muscles will 
eventually fade away, but I will always 


Famous Flyers 

The TODAY Show and Late Show With David Letterman are just a couple of the pro- 
grams that have featured TSNY. Fans of the HBO show Sex and the City may recall 
Sarah Jessica Parker's character, Carrie Bradshaw, flying through the city during one 


episode. Brian and instructor Paul Cannon appeared with Sarah in that show. “She 
was great,” Brian says. “It was a lot of fun to work with her.” 


remember the experience of flying on 
the trapeze. SUZANNE POWELL MILLS 


PHILADELPHIA 


UNTRYSIDE’ 


AND THE C 
PHILLY'S MORE FUN WHEN YOU SLEEP OVER: 


gophila.com 


BUCKS ! CHESTER ! DELAWARE ! MONTGOMERY ' PHILADELPHIA COUNTIES 


ONLY IN BRUCE ERIA 


WINTERTHUR MUSEUM 
& COUNTRY ESTATE 


From daily tours of Henry Francis 

du Pont's fabulous 175-room mansion 

to the beauty of one of the great gardens 
of the world, Winterthur offers 

a spectacular year-round experience! 

Rt. 52 (off I-95, exit 7), Wilmington, DE 
800-448-3883 

www.winterthur.org 


| BRANDYWINE RIVER MUSEUM 


The Brandywine River Museum 
is internationally known for its 
unparalleled collection 

of illustration, still life and 
landscape painting plus works 
by three generations of Wyeths. 


U.S. Route 1, Chadds Ford, PA 19317 


610-388-2700 
www.brandywinemuseum.org 


TU NKHAMUN 


THE FRANKLIN INSTITUTE ze y 
é NATIONAL 
¥@ Motion Clases. < 


02.03.07 - 09.30.07 
GOPHILA.COM/TUT 


PHILLY’S MORE FUN 
WHEN YOU SLEEP OVER 


Getting to Philadelphia Is now even easier. 

a Save 50% off a companion ticket with a paid 
- regular fare to Philadelphia through 12/10/07 by 

requesting discount code V769. Restrictions may apply. 
Visit Amtrak.com or call 800-USA-RAIL 


» Market 


gophila.com 


To plan your next trip and reserve a hotel package, VISIT gophila.com or CALL 800.VISIT.PA 
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Spinning a Good Yarn 


ights burn most evenings in 

one northern Virginia store- 
8 Adfront, an oasis of activity in the 
after-hours quiet. In the front, a knot 
of knitters chatters away to the rhythm 
of clicking needles, and color buffs 
trade notes on fabrics to dye for. 
Behind the shop, bright workrooms 
look like Rumpelstiltskin's garage with 
rows of looms and spinning wheels 
lining the walls or in use. 

This focus on fiber brings Katie Fife 
all the way from Gaithersburg, Mary- 
land, to Alexandria, Virginia, to work 
at Springwater Fiber Workshop. She 
does it to support a yarn habit but gets 
more from the part-time gig than 
knitting supplies. Springwater, she 
says, offers a conclave of people who 
share a passion for the tactile pleasures 
of fiber. “This isn’t just a yarn shop,” 
Katie says. “Springwater is a school, 
first and foremost.” 

Springwater is a nonprofit commu- 
nity, supported by grants from area 
arts councils, that defines its mission 
as fiber arts preservation and educa- 
tion. However, the workshop stocks a 
myriad of supplics needed to support 
a long list of classes, so it’s perfectly 
fine if a casual knitter stops in to take 
advantage of the extensive selection. 
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Creative Therapy 

People from all walks of life come here 

to work out the stress of their day jobs. 
Ask a weaver, knitter, or spinner 

why she or he devotes free time to 

working with wool, and you'll likely 


hear words such as “relaxing,” “thera- 
peutic,” and “creative outlet.” Bonds 
form between people with acommon 
interest in yarn crafts who discuss 
everything from patterns to politics to 
parenting. “It’s a modern-day version 
of the old quilting bee,” says program 
director Carolyn Atwater. 


Wild and Woolly 

More goes on here than your grand- 
mother’s brand of knitting. Abstract 
wall hangings, one-of-a-kind hooked 
rugs, and looms threaded with 
African-inspired weavings on display 


Fiber lovers work 
wonders with wool 


in Alexandria. 


ABOVE: Katie Fife explores possibilities of 
texture and color in the yarns at Springwater 
Fiber Workshop in Alexandria, Virginia. 

LEFT: Access to looms lets area residents 
such as Karla Fears learn weaving. 


indicate broad-ranging interests. 

In addition to teaching traditional 
wool crafts, the workshop offers class- 
es in fabric dyeing, screen printing, 
and surface design. Skill levels range 
from basic to advanced, and students 
can rent use of equipment. The shop 
stocks tools needed for any class and 
a dazzling array of natural and syn- 
thetic yarns. 

“We want you to fall in love with a 
fiber and then figure out all the many 
things you can do with it,” says 
Carolyn. “If you have an interest, you'll 
find others here of a similar mind.” 

PATRICIA WILENS 


Springwater Fiber Workshop: 808 North 
Fairfax Street, Alexandria, VA 22314; 
www.springwaterfiber.org or (703) 
549-3634. 
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Windswept is an incomparable waterfront community overlooking Cherokee Lake 
and surrounded by the Cumberland Mountains of Tennessee. 


¢ Temperate climate ¢ low cost of living © minutes from excellent shopping ¢ fine restaurants 
e award-winning medical facilities ¢ bountiful recreation 


Nestled in the city limits of Morristown, Tennessee, Windswept offers city living convenience 
and unsurpassed natural beauty on the pristine waters of Cherokee Lake. 


Four hundred astounding acres invite you in and welcome you home. Phases I, II & III are 
now available for viewing containing dockable waterfront lots and spectacular water view lots. 


Pre-development discounts are available for a limited time only. 
Pricing for these amazing properties starts at $99,900. 


Amenities include: 
¢ 10,000 square foot clubhouse with overnight accommodations ¢ swimming ¢ 
e tennis ¢ recreation and conversation lounges ¢ walking and golf cart trails 
e paved, curbed and lighted roadways ¢ spectacular gated waterfall entry 
e outdoor conversation areas ¢ private covered boat slips and boat enclosure e 
¢ community slips and community boat ramp « 
e elegant townhomes, luxury condominiums, and low-maintenance cottages 


Don’t miss this opportunity to be one of the first in to this incredible waterfront community. 
Call or email to schedule your own private viewing. Heed nature’s call to come home. 
(Property shown by appointment only). 


1510 Highway 25E, BEAN Station, TN 37708 


LAKE DEVELGRPERS © ‘sessssisr + tox ren 877-505-167 


Taare vate WWW. WINDSWEPT.INFO t= 
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seme. 1 Music Man 


As conductor of the Hampton 
University Choirs, Royzell Dillard 
gives voice to a 137-year-old 


the chapel. Royzell Dillard In addition to working with the 


sf Yhree voices rise as one and fill Singer, Arranger, and Teacher 


smiles from his seat at the famous Concert Choir, Royzell also 


piano. “Much better,” 
he says, gently tapping 
the sheet music. “You're 
almost there.” 

For more than 18 
years Royzell has been 
helping students get 
there by lifting their 
voices in song. As con- 
ductor and artistic di- 


Virginia musical tradition. 


LEFT: Royzell Dillard serves as artistic director and conductor of the 
Hampton University Choirs. The Tennessee native has held the job 
for more than 18 years. ABOVE: The talented singer and composer 
also works as minister of music at the university's Memorial Church. 


Church. In his spare time, he is a 
sought-after performer with a rich 
baritone voice who’s appeared in pro- 

fessional productions of 


“When I first arrived, all Iwanted orgy and Bess, Ain't 


Misbehavin’, and Five 


to be was the next Luther Vandross. Guys Named Moe. 


A teacher showed me I could do a 


whole lot more.” 


Royzell Dillard, conductor and artistic director of 


Hampton University Choirs 


rector of the Hampton University directs Hampton's University and Gos- 
Choirs, he leads the Concert Choir,one pel Choirs—when he’s not teaching 
of the oldest African American choral classes, writing arrangements, giving 
groups in the country, and shares its _ voice lessons, and serving as minister 
musical messages with the world. of music for the university's Memorial 
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“Luckily I’m single, 
because there are some 
nights I’m still here when 
other people have gone 
home to their families,” 
he says with a laugh. 


A Musical Trio 

“The Hampton University Concert 
Choir was formed in 1870, just two 
years after the university began,” 


we SASAC es 
= West Virginia is Calling. (( West Virginia ))) wviscauing.com 
= oes 1.800.CALL.WWA 
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RIGHT: Royzell serves as a music professor, 
choir director, vocal coach, mentor, and 
friend to his students. 


Royzell adds. “It represents the univer- 
sity at special events such as the inau- 
gurals of Presidents Clinton and Bush. 
So we strive to do the best perform- 
ances possible.” 

The up-to-40-member Concert 
Choir performs around the country. 
“The University Choir has about 80 
members and the Gospel Choir 
another 80,” Royzell says. “Many 
African American universities don’t 
stress teaching gospel music. It is seen 
as an art form that should remain in 
the church. But we want be trailblaz- 
ers and not do the same old thing. So 
no matter if it’s a classical or gospel 
piece, we try to do it differently.” 

Coaxing heavenly music from 


members of the hip-hop generation 
takes patience and praise. “We have 
students with a lot of talent, but they 
don’t always know how to direct it. A 
teacher has to channel it and encour- 
age them,” he says. “When I first 
arrived, all ] wanted was to be the next 
Luther Vandross. A teacher showed me 
1 could do a whole lot more.” 


DANCE TILL THE SUN COMES UPR GOLF UNWIND BY THE POOL TENNIS. DINE BY THE OCEAN. MARINA BODY SURE SPA 


With exceptional choices for living and 
playing. set on 2200 acres. the Oceanside 
to Intracoastal Grande Dunes experience 
invites you to master the art of living 
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From Blues to Bach 

Royzell grew up in Memphis, listening 
to Vandross and the blues. He sang in 
high school productions and on Beale 
Street before heading off to college, 
where he met Roland Carter. Director 
of Hampton's choirs for more than 25 
years, Roland inspired a generation of 
singers, including Royzell. > 


Drop by our website www.grandedunes.com 
or call 1-877-347-2633 and discover for 

yourself why Grande Dunes might well 
\ become your life's own sweet spot 


Carolina’ Coastal Sweet Spot 


www.grandedunes.com 
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Located on the white sandy beaches of Ocean Ciry. the 
Princess Royale Family Resort & Condominiums is the 
area’s prenier resort attraction. The ulamate in luxury, 
the Princess Royale 1s ideal for family vacanons, 
romantic getaways & business travelers. | 800. 4ROYALE 
410-524-7777 www.princessroyale.com 
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Stay with the Best! Luxurious Oceanview Rooms, 


Oceanfront Condominiums. Free Wircless Internet, 
Oceanfront Restaurant & Night Club, Live Entertain- 
} ment. Indoor Heated Poo!, Fully Equipped Health Spa. 
In Season: Free Children’s Activines, Free Valet Parking, 
Oceanfront Deck Bar & Grill, Famous All-You-Can Eat 
Prime Riib-Crab Leg-Scafood Buffet. 800-638-2100 or 


www.clarionoc.com 


Clarion 
Resort 


le 
BY CHOICE moTELS 


Make new memories that will last for 
generations. Experience our ten-mile strip of 
surf & sand along the beautiful Adantic Ocean 
We offer a wide variety of restaurants, shops, 
amusements and accommodauons for every 
taste. Plan to Make New Memories today! Call 
1-800-626-2326 or visit www.ocvisitor.travel 
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Luxurious All-Suite Hotels at Water's Edge. 
The Lighthouse Club & The Edge Hotels. Designer 
hotels w/elegane furmshings. Double Jacuzzi Fire- 
place Feather Beds. Evening Turndown. C. Break- 
fast. Spectacular Sunsets over che Bay. Fine Dining. 
Seasonal Packages. (410) 524-5400/(888) 371-5400. 
www.fagers.com « hotels@fagers.com 


CAYMAN SUITES - All-sune ocean block hotel 
w/separate Living Room and Bedroom in nan- 
smoking environment. Kitchenettes. Glass Enclosed 
Heated Pool. Wireless Internet. Great Summer Rates 
& Packages. Beach Chairs. Umbrellas. Beach Towels 
12500 Coastal Highway, Ocean City + (410) 250- 
7600/ (810) 546-0142 « www.caymansuites.com 


Amenities include fully-equipped efficiencies, 
private balconies, spacious guest rooms, oversized 
all-suite luxury units w/Jacuzzi tubs, outdoor/ 
indoor pools, baby pools, pool bars & grills, saunas, 
hot tubs, Jacuzzis, exercise rooms, HBO w/Disney 
channel, children’s play areas, high-speed & wire- 
less internet access. Call 1-800-492-3147 or visit 
www.ocmdhotels.com 


ocean city, md 
We can't wait to see you! 


Travel is more than just A to B. 
Travel should take you to the heart of 
Ocean City, MD for a vacation to remember. 


Oceanfront & 32nd Street Ocean City. MD 21842 
1-866-729-3200 / www.oceancityhilton.com 


@® 


Hilton Suites 


Occan Cily Occanfrant 


Travel should take you places~ 


Qcenn City, Maryland's Most Prestigious Ocean- 
front Address. Luxury all-suite resort hotel directly 
on the beach & boardwalk. Oversized suites with resi- 
dental sized kitchens, separate living room, bedroom, 
Jacuzzi tubs and private balconies. Two elevated outdoor 
pools overlook the beach. 17th St. & Boardwalk. 806. 
oc.suite (866.627 34183). www.ocsuites.com. 
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Idol Praise 

Like many of us, Royzell often 
grimaces when he watches the 
performances on American Idol. 
“| don't always like the show, but | 
do agree when they tell someone 
to get a vocal coach,” he says. 
“It's good the judges recognize 
that no matter how talented 

we think we are, everybody needs 
to train and study before singing 
professionally.” 


LEFT: Establishe? 
just five years 
after the end of 
the Civil War, the 
Hampton 
University 
Concert Choir 
ranks as one of 
the country's 


oldest African 
American chora! 


groups. 


“He was my mentor,” Royzell 
says. “Like some of my students, 
I arrived without a clue. I could 
sing but didn't know how to focus. 
He showed me that music has to be 
experienced, not just heard. The 
singer has to make the arrange- 


} 
| 
| 


ment come alive.” 


“The Hampten 
University 
Concert Choir 
was formed in 
1870, justtwo | 
years after the _ 
university began.” 


Royzell Dillard 


Turning to the piano, Royzell 
nods to the three students standing 
in the chapel. “Mr. Carter showed 
me what | could do with my voice, 
and that’s what [ want to show 
them,” he says. “It's a way for me to 
A wy / give something back to all of those 
who taught music here, and a way 
of giving back to Hampton.” 


110 STORES FEATURING Ann Taylor Factory Store, Diesel, 


Gap Outlet, Guess, Kenneth Cole, Polo Ralph Lauren Factory LEESBURG JAMES T. BLACK | 


Store, Pottery Barn Outlet, Puma, Tommy Hilfiger, Zales PREMIUM ——— 

e ~ . . 
Outlet and more AT SAVINGS OF 25% TO 65% EVERY DAY. OUTLETS For more information on the 
Hampton University Choirs, visit 


LEESBURG, VA + INTERSECTION OF RTE. 7 & 15 BYPASS NORTH, EXIT FORT EVANS RD. (703) 737-3071 | ; 1 , d 
VISIT PREMIUMOUTLETS.COM FOR HOURS * CHELSEA PROPERTY GROUP* www.hamptonu.edu/arts_edu/ 


“a SIMON Company music, or call (757) 727-5603. 
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Representing 
Fine Vacation Homes 
in the Corolla area of a eae 

the Outer Banks. Sy SSNs La Aa ieee 3 
COROLL A 7 . = From Ocean co 
CLASSIC VACATIONS from Corolla to Nags Head, 


deliberately & selectively smaller Village Realty represents some of the 
toll free — 866.453.9660 finest vacation homes on the Outer 


corollaclassicvacations.com/slv Banks. Mini-vacations, golf getaways 
and romantic stays are only a short 


drive away. Call today and together 
we'll plan your Outer Banks vacation. 


( Re Village Realty 
ie OUTER BANKS, NC 

Rentals 800-548-9688 
www.villagerealtyobx.com/slc 


. 


_ The largest selection of Outer Banks 
beach vacation homes! Oceanfront 
to soundfront, pools to pet-friendly, 
_ large homes to condos, find if here. 


PICTURE YOUR FAMILY ’S VACATION ON 
NORTH CAROLINA’S CURRITUCK OUTER BANKS. 


iurrituck County has it all... sandy beaches, ocean air, lazy sunny 
iffternoons. When you plan your vacation in Currituck you'll experience | [ 7 RRI [ | ( K 
eeautiful natural surroundings mixed with true southern hospitality. 


rome relax and enjoy family time in the Carolina sunshine. OUTER BANKS, NC 
oo Hunt Club px. Corolla, ne 27927 | 877-287-7488 visiteurrituck.com 


MID-ATLANTIC LIVING 


He Found Jamestown | 


| Dr. William Kelso has unearthed new answers 
| about Virginia’ first colony. 


“This is where the 
American dream 


begins.” 


Bill Kelso 
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LEFT: “We still have a lot of work to do,” 
says Dr. William Kelso (right). ABOVE 
Archaeologists pieced together the 
settlers’ lives with sherds of stoneware. 
BELOW, LEFT: The statue of Capt. John 
Smith stands at the old fort gates. 


I] alone ona fine April day in 1994, Dr. William “Bill” Kelso pushed a 

wheelbarrow to a patch of grass that turned out to be resting above the 

oldest part of 17th-century Jamestown. He sank his shovel into soil and 
soon spotted a piece of a pipe stem from the first permanent English settlement 
in America. 

For Bill, brushing soil from sherd, this day marked an end and a beginning. 
An already distinguished career in archaeology had led him to this moment. Now, 
as he had long dreamed, he was finally digging down to find the lost lives of 400 
years ago. “When I found that pipe stem, I knew the fort was there,” he recalls. 

“The fort” is original Jamestown, a site that long ago disappeared under the 
shifting course of the James River—or so most believed. Bill did not. Now, 13 
years and | million artifacts later, the director of archaeology for the Jamestown 
Rediscovery Archaeological Project can better tell the settlement’s story, just in 
time for the 400th anniversary of the colonists’ arrival this month. 


Coming Back to the Fort 

Bill would not be here if he had lived out his first dream—playing professional 
football as a running back or place kicker. His interest in history and a devel- 
oped love for what lies under his feet led him in a different direction. 

After graduating from The College of William and Mary, he worked under 
Williamsburg’s masterful archaeologist Ivor Noél Hume. Later, he excavated 
Wormsloe, the first colonial plantation fort in Georgia. Then, as director of 
archaeology for Monticello, Bill added new chapters to life around the 


- Ag 


Everyone dreams ot iving 


Surrounded hy waterfalls, with stunning mountain views, in the heart of the North Carolina Mountains, this gated-community 
r-ests peacefully between Cashiers and Brevard, NC. Round Mountain Falls offers a rustic vel stylish lifestyle surrounded by nature's 


hest scenery. | hese 2 to 10-aere parcels harmonize with nature and provide secluded and private homesites in premiere settings. 


fs 


Homesites start in the low $100's 
Call today: (866) 930-5263 


WW Ww. RoundMountain Falls.com 


McKEOUGH 


LAND company. INC 
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FAR LEFT: Fish bones, tools, ceramics, and 
other pieces of daily life arose from wells 
and cellars. LEFT: Much of the stoneware 
recovered indicated the counties in 
England where they were made. 


landmark, especially concerning 
the African American presence. 

For all those years, “Jamestown” 
murmured in Bill’s mind. In the 
early 1990s, the Richmond-based 
Association for the Preservation of 
Virginia Antiquities (which owns 
and manages Historic Jamestowne 
with the National Park Service) 
needed a high-profile project to re- 
energize itself. This was also to 
become their centerpiece contribu- 
tion to the upcoming 400th 
anniversary. Bill, aching to shovel- 
test his theory that the colony 
remained above the river, agreed to 
head the effort. 

“We put together a 10-year mas- 
ter plan,” he recalls, walking out 
onto the scraped and mounded site 
beside the sparkling river. “I said, 
‘First we're going to find the fort’ At 
the very least, I thought in 10 years, 
we would find some piece of it.” 


Digging Up the Truth 
They found so much more. Bill 
assembled what he calls his “dream 
team,” including senior curator 
Beverly “Bly” Straube. Working 
through bone-chilling winter 
winds and searing summer days, 
they located the triangular outline 
of the original fort, excavated more 
than 70 burial sites, and brought up 
broken pieces of colonial life— 
from fish bones to body armor. 

Each discovery asked new ques- 
tions: Who is this woman with 
three teeth? Why are artifacts of 
English and likely a female Indian 
found in a settler’s house? And 
who shot JR? 

Bill titled his comprehensive 
book on the project, published last 
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Spring is here. 
You should be too. 


CALL 888-228-8390 TO ATTEND OUR GRAND OPENING. 


Be one of the first to experience The Settings of Lake Rhodhiss, a community that combines the carefree 
atmosphere of a lakeside hideaway with traditional North Carolina charm and a full spectrum of proposed amenities. 
Inspired by the beauty of the Blue Ridge Mountains, The Settings of Lake Rhodhiss offers homesites set amid 
mature forests and inviting shorelines just 45 miles from Boone, 60 miles from Asheville and 60 miles from Charlotte. 


SaaS 
THE SETTINGS 


of Lake Rhodhiss 


thesettings.com 
The Settings of Lake Rhodhiss + 118 Main Street West * Valdese, North Carolina 28690 
I-40, Exit 111 between Hickory and Morganton 
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than 1.000 fines, with a strong reputation for quality HICKORY 
and service, there's no better place to find furniture QZY FURNITURE 
you love than Hickory Furniture Mart. It’s that sunple. ~4h MART™ 


Wich more than 100 outlets, stores and y galleries, with more o 


1-600-462-MART, 2220 Hwy 70 SE, (I-40 exit 126 
Hickory, North Carolina USA Mon-Sat gam-Gpm, Sun 1-spm 
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Rovihieast region’s largest selection 
Handmade & Machine Wover Rugs from Around the World! 
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(276) 628-9821 ISIExit13 40 - 70 % OFF 
www.abingdonrug.com Abingdon, VA EVERYDAY PRICES! 
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ABOVE: Bill and the Jamestown 
project are world-renowned. 
RIGHT: With shovels and trowels, 
archaeologists recover sherds of 
Jamestown life for study in the 
conservation lab. 


year, Jamestown: The Buried 
Truth (University of Virginia 
Press, $29.95). That truth 
shattered many popular 
views about the colony. 

Yes, the settlers were part- 
ly to blame for the “starving 
time” of 1609-10, in which 
hunger, disease, and Indians 
killed many, but far fewer 
died than once believed (155 
compared to 440). No, these 
new arrivals were not mere- 
ly incompetent, indolent 
Englishmen panting only for 
gold. Trowels turned up evi- 
dence of manufactures, such 
as glass, pipes, and metallur- 
gy. Analysis of wood from 
that period shows they 
arrived during a_ severe 
drought from 1606 to 1613. 
Settlers and Indians alike 
apparently planted crops but 
watched them wilt. 


Mystery and Cavities 

Sick and hungry, they quar- 
reled. Another colonist may 
have shot JR102C, the arti- 
fact label given the skeleton 
found with a ball and buck- 
shot embedded in a lower 
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Visit Historic Jamestowne 

You can watch archaeologists at work, explore a new visitors center, and stroll through 
the Archaearium, a $4.9-million facility with interpretive exhibits. President George W. 
Bush, Queen Elizabeth ||, and other dignitaries are invited to America’s Anniversary 
Weekend, May 11-13, featuring musical performances and other activities. For infor- 
mation on other events, visit www.historicjamestowne.org or www.jamestown2007. 
org, or call (757) 229-4997. Nearby Jamestown Settlement features a film, exhibits, 
and historical interpretation. Visit www.historyisfun.org, or call 1-888-593-4682. 


leg. From another burial, the skull of 
an Englishwoman with three teeth 
reveals what Bly calls “Virginia 
mouth.” Many colonists came with 
good teeth but eating native corn 
caused cavities. 


English Settlers to Americans 
Bill's work will continue long after the 


One site in a settler’s house spoke 
clearly of newcomers and _ natives 
blending their lives. English artifacts 
were found with an Indian pot ona 
cooking hearth, trade beads, and other 
objects suggesting the presence of a 
female Indian cook. 

“This is where the American dream 
begins,” Bill says, standing in the 


400th anniversary commemoration. _ breeze from the river. “You can better 
More digging will awake answers and yourself by going to a new world. It’s 
questions that still sleep in the soil. still happening.” GARY D. FORD 
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COMING SOON 
i =: Se 

The first new city squares and most 
significant extension of the River Walk in 
200 years. Call today to add your name to 
our list of “First Families" who will receive 
updates and future rewards about 
Savannah's historic downtown riverfront 
new home opportunity. 

866-543-9707 

www .SAVANNAHRIVERLANDING.COM/SL 
Downtown Riverfront Living 
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The Light 
Returns to 
Lewes 


John and Sally Mott Freeman saw 
the abandoned building every time 
they passed it in their boat on the 
Delaware Bay, near their second 
home in Lewes. Delaware. Built in 
1873, the Mispillion Lighthouse was 
a venerable landmark that helped 
generations of sailors find their way 
along the southern edge of the bay. In 
2002, the building was struck by 


lightning and gutted by fire. So the 


Bethesda. Maryland, couple bought 
the lighthouse to save it from the 


copy contact 


D.C.’s Dragon Boats 


A 2,000-year-old Chinese tradition takes to the Potomac River 


wne 


viv_cmptp.com or 1-800-638-7641. 


Father of Barter Theatre 


Few American theatergoers may know the name Robert 


H. Porterfield, but they probably recognize Gregory 
Peck and Patricia Neal, just two of the stars Barter 


Theatre’s founder discovered. A 
Saltville, Virginia, native and 
Broadway actor, Robert started 


Barter in 1933 as a way of bring- 


IEYou Like Us, Talk About Us 


/ 


CLSa 


during the sixth-annual Washington D.C. Dragon Boat Festival, 
May 19-20. Held in memory of Chinese poet and patriot Chu 
Yuan, the colorful event features 45-foot-long boats racing on 
the waves. Each vessel holds a 20-person crew paddling furi- 
ously from The John F. Kennedy Center for the Performing Arts 
to the finish line at the Thompson Boat Center on Georgetown's 


waterfront. For more information visit www.dragonboatdc.com. 


Do-it-yourself Decoys 
Master carvers Grayson C. Chesser and Curtis J. Badger create 
their lifelixe vvaterfowl replicas for use in the marsh or on the 
maniel. They snare their expertise and pattems in Making 
Decoys: The Century Old Way (Tidewater Publishers, $24.95). 
The colorfully illustrated manual features easy-to-follow 
instructions Gn how to carve and paint decoys for 11 

species of Chesapeake-area geese and ducks. To order a 


Be Choosy, 
Go Places 


Tell us your favorite 
places, and you 
could win a trip for 
two to Kiawah 
Island Golf Resort 
near Charleston, 
South Carolina. 


: . ing professional theater to cen- id- i 
wrecking ball and moved it to Lewes’ BP Se ee ' Mid-Atlantic 
; tral Appalachia. Stull going strong readers selected 
Shipcarpenter Square. The Freemans Williamsburg 


completed work on the historic struc- 
ture this spring and plan to use it as a 
vacation home. “lt's been quite an 
undertaking,” Sally says. “But we're 
glad we saved such a beloved land- 


mark for Lewes.” 


74 years after its first perform- 
ance, Barter ranks as one of 
the country’s most influential 


regional theaters. Area resident 


bari L MLewy 


Robert L. McKinney recounts the unlikely success story 
in If You Like Us, Talk About Us (Barter Media, $18.95 
paperback, $27.95 hardcover). To order a copy, contact 
Barter Theatre Gift Shop at (276) 628-3991. 


Virginia, as their 
favorite small 
Southern town in 
last year's Readers’ 
Choice survey. Fill 
out the online ballot 
at southernliving. 
com/readerschoice. 


——) “ RaPrR ET 


This edition of “Mid-Atlantic Living: People & Places” was coordinated by Tommy Black. Contact him at tommy_black@timeinc.com. 
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Diamond-bright 
butterflies, 


a pavé of gems, 4 


and the glow of 


sterling silver 


wthe = the 
fe $- at a 


Actual size. 


www.Lenox.com SEARCH [402265 


he “rystal 


Butterfly atch 


Timekeeping becomes a glittering 
affair with The Crystal Butterfly 
Watch from Lenox. 

This spectacular Lenox timepiece 
rests on the wings of two butterflies— 
each formed by brilliant marquis-cut 
cubic zirconia gems. The round watch 
face is encircled by 25 of these 
diamond-like gems. While the sleekly 
contemporary mesh bracelet glows 
with the richness of sterling silver. 

Exquisitely lovely, The Crystal 
Butterfly Watch makes a memorable 
gift for a birthday, graduation, or for 
the bride-to-be. A precision quartz 
movement, fully warranted for one 
year, ensures accurate timekeeping. 
And the watchband is adjustable up 
to eight inches. 

This fashionable imported watch 
is available direct from Lenox at 
$136, payable in convenient monthly 
installments. To acquire this original 
Lenox® design watch, complete and 
mail the Order Form today. No 
payment is required now, and Lenox 
guarantees your full satisfaction. 


, pi} Watch enlarged lo show detail. Adjustable to 8" lang. 


a 

ORDER FORM ® Mail by May 31, 2007 

I falevith®tte, cocdaraeryee Crystal Butterfly Watch, | 

| a quality timepiece crafted with a sterling silver mesh l 
bracelet and set with 39 diamond-bright gems. 

l No payment is required now. Bill me | 


for my watch in eight monthly installments of 
17* each. 
l $17° eac l 


l Signature l 
Alt ORDERS ARE SUBJECT TO ACCEPTANCE 
Name | 
| PLEASE PRINT CLEARLY | 
l Address l 
| City State Zip | 
| $4248084 l 
Tei) 
| | 
| E-mail | 


"Plus $6.98 per watch for shipping and pracessing. Your 
sales tax will be added. q 


Mail to: Lenox 
P.O. Box 731 © Bristol, PA 19007-0731 _—*S!: 


_e° LENOX, Inc. any 
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stand on the dock at South Seas Island Resort, gazing across the water at 
what looks like a shimmering island covered with snowy sand. Then I watch it fly 
away in a flurry of feathers. 

“Those are all white pelicans,” resort naturalist Vince McGrath says with a smile, 
speaking of the birds that winter here from mid-October through mid-April. “The 
largest of them stand 60 inches tall with 10-foot wingspans.” 

Magic like that happens all day long on Sanibel and Captiva. These two enchant- 
ed islands are so exotic and beautiful, I almost expect to see a customs office when I 
cross the bridge from the mainland. It feels like the gateway to a foreign country, but 
you don't need a passport to visit this wave-washed paradise. 

“You'll never see a high-rise on Sanibel—God willing,” Vince says. Franchises fade 
away too. There’s only one chain hotel—a Holiday Inn. The rest of the lodging is 


homegrown. Rainbows put up the only golden arches you'll see. 


by LES THOMAS « photography SCOTT WISEMAN 


left: Peak shelling 
season runs from May 
through September; it 
also is good in winter 
months after storm 
fronts blow through. 
More than 400 types 
wash ashore. 


above: Beaches get 
fewer visitors when the 
off-season starts in 
May, but days remain 
sunny and blissful. 
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Not a Light in Sight 

People take pride in the fact that there isn’t a single traffic 
signal on either island. You know what stops people around 
here? Sunsets so breathtaking they leave you speechless. 
Water so translucent you can see a cormorant swimming 
beneath your boat when you go canoeing. 

All sorts of other critters make you pause with delight. 
This morning, I watched cars filled with visitors halt to see 
raccoons play in J.N. “Ding” Darling National Wildlife 
Refuge. Not far from the dunes on Bowman's Beach, signs 
in neighborhoods urge motorists to slow down for tortoises. 


Take Time for Turtles 
Linda Logan, general manager of the 
Song of the Sea resort, leads guests on 
beach walks to mark nests of logger- 
head turtles. Females crawl ashore in 
darkness to lay their eggs. During the 
nesting season, from May through 
October, beach residents and visitors 
have to turn off or shield any lights 
that can be seen from the beach to 
avoid confusing the hatchlings. 
“May and June are two of my 
favorite months,” Linda says. In the 
value season—which lasts until early 
November—the islands are less crowd- 


right: Recruit the 
whole family for a 
day of shelling. 


below, right: 
Visitors can find 
flawless shells in 
many sizes and 


colors here. 


bottom, right: The 
Mucky Duck and 
sunsets go hand in 
hand on Captiva 


ed, and room rates drop dramatically. 


Fresh Rooms 

Renovations have refreshed much of the lodging since 
Hurricane Charley blew through nearly three years ago. 
Work ranged from refurbishing the cozy, 30-room Song of 
the Sea to a $140-million renewal of the luxurious South 
Seas Island Resort. This resort, the area’s largest, closed for 
almost two years to add rooms, pools, and other amenities. 

“The wildlife recovered from the storm ina hurry,’ Vince 
points out. “You can stand on the dock and see all kinds of 
birds. It’s a manatee and dolphin highway.’ 

A manatee surfaces like a stealthy submarine in the mari- 
na that’s a base for Steve and Doris Colgate’s Offshore 
Sailing School. Attendees to the three-day school for begin- 
ners learn the basics on the same type of boats that plebes 
sail at the U.S. Naval Academy. The youngest new sailor last 
year was 9. The oldest was 92. 


Happy trails To Follow 

There are many easy ways to enjoy the natural beauty of 
the islands. You can explore the diverse wildlife habitat that 
includes the interior wetlands ecosystem on 4 miles of 
walking trails around the Sanibel-Captiva Conservation 
Foundation Nature Center. It’s part of nearly 2,000 acres 
that the group preserves on the barrier islands. 
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At the nearby “Ding” Darling wildlife refuge, you don't 
even have to get out of your car to view wildlife. The 4-mile 
Wildlife Drive (closed on Friday) winds along the water’s 
edge at the almost 7,000-acre sanctuary. 

One afternoon, | paddled across Tarpon Bay with Betsy 
Clayton, coordinator of the new Great Calusa Blueway 
Paddling Trail, a nearly 100-mile-long route that weaves 
through the shallows and hidden inlets of these coastal 
islands. In the depths of the crystalline water, I could see 
blue crabs scurrying on the bottom. Overhead, a statuesque 
frigatebird rode a lofty current. These enchanted islands 
don’t hide their treasures. They surround you. 


left: Fresh, seasonal Sunsets, Cake, and Jazz 


berries brighten Try these treats for local flavor. 
breakfast at the e Experience the glitz and glamour of 
Song of the Sea the 1930s and 1940s at The Bubble 
resort. Room on Captiva. Don’t miss a slice 
of their famous Very Moist Chocolate 
left: The Great Cake ($6.75). (239) 472-5558. 
Calusa Blueway e At Doc Ford’s Sanibel Rum Bar & 
Paddling Trai! Grille, savor a half-pound of fresh 
makes it easy to Shake & Shuck Shrimp ($12.95) 
explore watery doused with one of their gourmet 
hidden places. “shake dressings.” The restaurant is 


named for the main character in the 
works of loca! novelist Randy Wayne White. wiviv.docfords 
sanibel.com or (239) 472-8311. 
e Catch a sunset at The Mucky Duck pub on Captiva. If 
you car’t get a seat inside, the show’s even better out on the 
beach. swivw.nuckyduck.com or (239) 472-3434. 
¢ Celebrate the end of the day with a romantic dinner and 
music at Ellington's Jazz Bar & Restaurant at the Sanibel 
Inn. Try a Sax on the Beach, one of their most popular spe- 
cialty drinks. www.ellingtonsjazz.com or (239) 472-0494. 


Get Here, and Settle In 

Sanibel and Captiva are a half-hour drive from Fort Myers 
anda three-hour drive from Orlando. Most major airlines 
serve Southwest Florida International Airport in Fort Myers. 

Off-season rates at Song of the Sea start at $169, which 
includes breakfast and bicycle rental. For more informa- 
tion visit www.sanibelcollection.com, or call 1-866-565- 
5101. South Seas Island Resort's off-season rates begin at 
$149, For more information visit www.southseas.com, or 
cal] 1-877-205-1293. 

To learn more about the area, contact the Lee County 
Visitor & Convention Bureau; www.fortmyers-sanibel.com 
or 1-800-237-6444. 
7° For More Info 
Sanibel Island Editors’ City Guide: 
editorscityguide.com 
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Stir, freeze, done. 


It doesn’t get any easier than that. 


no-cook 
lemonade 


Wier we say these recipes are easy, we mean you can practically make 
them with your eyes closed. Better still, they look and taste good enough 


to serve at your fanciest gathering. 

Both pies have a prep time of 10 minutes or less, use no more than 6 ingre- 
dients, and start with thawed frozen lemonade concentrate and a ready-made 
pie crust. Just be sure to let the cream cheese soften and to thaw the frozen 
whipped topping and frozen lemonade concentrate before you start preparing 
the recipes. Then enjoy these cool, creamy pies. 


Creamy Lemonade Pie 
MAKES 8 SERVINGS 
PREP. 10 MIN., FREEZE: 4 HRS. 


2 (5-0z.) cans evaporated milk 

2 (3.4-02.) packages lemon instant 
pudding mix 

2 (8-0z.) packages cream cheese, 
softened 

2 (3-0z.) packages cream cheese, 
softened 

1 (12-0z.) can frozen lemonade 
concentrate, partially thawed 


1 (9-02.) ready-made prepared graham 


cracker crust 


Garnishes: whipped cream, fresh mint 


sprigs, lemon slices 


1. Whisk together evaporated milk 
and pudding mix in a bow] 2 minutes 


or until thickened. 


2. Beat cream cheeses at medium 
speed with an electric mixer, using 
whisk attachment, until fluffy. Add 
lemonade concentrate, beating until 
blended; add pudding mixture, and 
beat until blended. 

3. Pour into crust; freeze 4 hours or un- 


tl firm. Garnish, if desired. sean voan 
SHEPHERD, TEXAS 


Raspberry-Lemonade Pie 
MAKES 8 SERVINGS 
PREP: 10 MIN , FREEZE: 4 HRS. 


1 (14-02.) can sweetened condensed 
milk 

1 (6-02.) can frozen lemonade 
concentrate, partially thawed 

3 Tbsp. seedless raspberry preserves 

1 (8-0z.) container frozen whipped Seediess raspberry preserves are the 
topping, thawed secret to Raspberry-Lemonade Pie. 


by SCOTT JONES = photography BETH DREILING © styling BUFFY HARGETT = food styling ANGELA SELLERS 
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1 (6-0z.) ready-made prepared graham 
cracker crust 
Garnishes: fresh raspberries, fresh mint 


sprigs 


1. Whisk together first 3 ingredients 
in a large bowl until smooth. Fold in 
whipped topping. 
2. Pour into crust; freeze 4 hours or 
until firm. Garnish, if desired. 
LIZA HAMMONS 

JACKSON, MISSISSIPPI 
Pink Lemonade Pie: Substitute pink 
lemonade concentrate for lemonade 
concentrate and omit raspberry pre- 
serves. Prepare as directed. 


Lemon Pie Dip 
MAKES 8 TO 10 SERVINGS 
PREP 5 MIN, CHILL: 2 HRS 


Serve this treat as a finger-friendly snack or 


casual dessert. Simply hollow out lemon 
halves for a fun presentation. 

1 (14-0z.) can sweetened condensed milk 
V2 cup fresh femon juice 

Graham cracker sticks 


1. Whisk together condensed milk and lemon juice in a bowl until blended, 


and chill 2 hours. Serve with graham cracker sticks. 


Note: For testing purposes only, we used Honey Maid Grahams Cinnamon Sticks. 
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y ood design is a journey. 


The twists and turns in 
3 ; “Ai “Vf any road to discovery can 
fi - om . ” ‘ Amit Mi \_B make the learning process 
; . we KC as memorable as the moment of 
arrival. For a designer, the experience 
is no different, especially when the 
project is for your own backyard. 
Gavin Duke’s trip began with only 
one goal—to make good use of the 
long, narrow lot of the home he 
shares with his wife, Lorie. 

Inspired by an allée he had seen in 
Belgium, this Nashville landscape 
architect had an “aha” moment when 
he decided to divide his backyard into 
two sections, focusing first on the one 


directly behind his home. 


Not What You Think 

From the patio, Gavin's allée boasts 
the elegance of a European garden, 
but turn around toward the house, 
and his sense of humor becomes 
apparent. You'll feast your eyes on a 
er iners, ™~ . quaint bungalow rather than the pala- 


j “decided'to spend their dollars outside rather tial estate you were expecting. First- 
eS me 
ears 


han adding on to their home. time visitors are often stunned. After 
walking through the 1,100-square- 
foot home, they drop their jaws when 
they see what’s out the back door. 


left: London plane trees, boxwoods, and 
‘Annabelle’ smooth hydrangeas draw 
you into the space. 


by REBECCA BULL REED 


photography JOSEPH DE SCIOSE 
styling KATHERINE ECKERT 
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1<9 ? ° 
We've spent many evenings 
lingering with friends over 


glasses of wine out here.” 
Lorie Duke 


The Path Taken 

Gavin knew that a special structure was need- 
ed to draw people out of the house and into 
the garden. In architecture, a “folly” is defined 
as a fanciful building constructed with little 
use in mind other than entertaining the eye, 
but this one even satisfies the soul. 

Gavin used his folly to stop the axis created 
by the allée of London plane trees (Platanus x 
acerifolia), a practice common in classical 
Italian garden design. (If you live in the Coastal 
South, sycamores are a better choice for creat- 
ing an allée.) People are drawn naturally to 
the ultimate focal point. “We've spent many 
evenings lingering with friends over glasses of 
wine out here,” says Lorie. 


Intelligent Design 

The natural 8-foot drop from the back of the 
house to the property line spawned another 
idea: Force the perspective to make the dis- 
tance from the patio to the folly (about 40 feet) 
fee] farther than it is. To do this, Gavin chose 
to pollard (severely prune) the newly planted 
London plane trees so that those closest to the 
folly were shorter than the ones by the patio. To 
maintain the look, he prunes the trees yearly. 
Combined with the change in elevation, this 
trick works like magic. 


Thoughtful Choices 

Broom-finished concrete with a coat of stain 
was a frugal option for the patio, but Gavin 
splurged on a custom-cut limestone coping for 
the fountain. Another savvy move worth the 
bucks—a premium shake roof on the folly, 
because it is seen every day from the house. 
To balance the cost, he gave the structure’s 
exterior an inexpensive stucco treatment. 
Using duct tape, Gavin formed rectangles over 
the initial rough coat and then pulled the tape 
off to reveal a pattern on the finished coat. The 
result: the look of high-dollar limestone blocks 
for a fraction of the cost. To order a plan for 
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Duke's Folly (#1437; $39.95), call 1-866-892- 
3507, or visit southernlivinghouseplans.com, 
and click on “Browse All Project Plans.” 


Nirvana Found 

“The 10- x 10-foot space is meditative,” says 
Gavin. “This effect is enhanced by the 16-foot 
vaulted ceiling.” The painted stud-frame inte- 
rior, with 1920s-style diagonal | x 4 planking, 
lends a casual mood. A lover of candles, Lorie 
fills the little house with pillars and tapers, light- 
ing them as friends arrive. The only other ele- 
ment needed to achieve perfection is good 
conversation, and in a setting such as this, that 
seems to come naturally. 


a a 


right: As night falls, 

the folly begins to 

take on a life of its 

own. Its daors, windows, 
and zinc finial are all 
reclaimed architectural 
elements, and their 
slight irregularities 

add character. 


above: Strategically 
placed mirrors make 
the most of candlelight 
and reflect the garden 
outside. 


Chicken thighs give 
you tender, juicy 
results on a dime. 


ry they are probably the moistest and most flavorful parts of the bird. While 
skin-on, bone-in pieces are the least expensive, boneless, skinless chicken 

thighs are also easy on the budget. Look for large resealable bags of individually 

quick-frozen thighs; you can thaw and cook only as many as you need. 

Pick up a package, and try these recipes. Marinate and baste skinned thighs 
in an Orange-Jalapefo Glaze. Or do a dried herb rub on bone-in thighs, and 
serve with White Barbecue Sauce. These recipes will work using other parts of the 
chicken (you'll need to adjust cooking times), but we especially like the way these 


flavors and textures work together. 


by ANDRIA SCOTT HURST = photography RALPH ANDERSON : styling BUFFY HARGETT : food styling PAM LOLLEY 
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An easy dried herb rub 
flavors Grilled Chicken With 
White Barbecue Sauce. 


Is It Done Yet? 


We recommend an instant- 
read thermometer to accurately 
test the doneness of poultry. 
For safety, do not depend on 
touch or visual cues. A dark 
brown exterior doesn’t 
necessarily indicate that 
chicken is thoroughly cooked. 
Once an internal tempera- 
ture of 180° is reached, 
remove pieces from grill, and 
cover them so they stay moist. 


Grilled Chicken With 

White Barbecue Sauce 

MAKES 5 SERVINGS 

PREP. 15 MIN., CHILL: 4 HR, GRILL: 20 MIN 


1 Tbsp. dried thyme 

1 Tbsp. dried oregano 

1 Tbsp. ground cumin 

1 Tbsp. paprika 

1 tsp. onion powder 

Ya tsp. salt 

Ya tsp. pepper 

10 chicken thighs (about 3 ib.)* 
White Barbecue Sauce 


1. Combine first 7 ingredients. Rinse 
chicken, and pat dry; rub mixture 
evenly over chicken. Place chicken in 
a zip-top plastic freezer bag. Seal and 
chill 4 hours. Remove chicken from 
bag, discarding bag. 

2. Grill, covered with grill lid, over 
medium-high heat (350° to 400°) 8 
to 10 minutes on each side or until a 
meat thermometer inserted into 
thickest portion registers 180°. Serve 
with White Barbecue Sauce. 

*4 chicken leg quarters (about 3 Ib.) 
may be substituted for chicken thighs. 
Increase cooking time to 20 to 25 
minutes on each side. 


White Barbecue Sauce: 

MAKES 13/4 CUPS 

PREP 10 MIN., CHILL: 2 HR. 

Developed by Test Kitchens Professional 
Pam Lolley, this versatile sauce received our 
highest rating and ts also good over baked 
potatoes or as a condiment for burgers. 


1% cups mayonnaise 

Ya cup white wine vinegar 

1 garlic clove, minced 

1 Tbsp. coarse ground pepper 
1 Tbsp. spicy brown mustard 
1 tsp. sugar 

1 tsp. salt 

2 tsp. horseradish 


1. Stir together all ingredients until 
well blended. Store in an airtight con- 
tainer in refrigerator up to 1 week. 


Grilled Chicken With 
Orange-Jalapeno Glaze 

MAKES 5 SERVINGS 

PREP. 15 MIN., GRILL. 20 MIN. 

Boneless chicken thighs may be used; grill 
about 4 to 5 minutes on each side. 


Orange-Jalapeno Glaze 

10 skinned chicken thighs (about 3 Ib.) 
Y tsp. salt 

Y tsp. pepper 


1. Remove and reserve | cup Orange- 
Jalapeno Glaze. 

2. Rinse chicken, and pat dry. 
Sprinkle evenly with salt and pepper. 
Brush chicken lightly with remaining 
*/3 cup Orange-Jalapeno Glaze. 

3. Grill, covered with grill lid, over 
medium-high heat (350° to 400°) 8 
to 10 minutes on each side or until a 
meat thermometer inserted into 
thickest portion registers 180°, bast- 
ing each side with reserved 1 cup 
glaze during last few minutes. 


Orange-Jalapeno Glaze: 
MAKES 12/3 CUPS 
PREP. 15 MIN., COOK: 20 MIN. 


2 cups orange juice 

3 medium jalapeno peppers, seeded 
and finely chopped 

4 garlic cloves, minced 

3 Tbsp. grated orange rind 

1 Tbsp. olive oil 

3 Tbsp. maple syrup 

1 tsp salt 

Y2 tsp. ground ginger 

Ya tsp. pepper 


1. Stir together all ingredients in a 
medium saucepan; bring to a boil 
over medium-high heat. Reduce heat 
to medium, and cook, stirring often, 
15 minutes or until reduced by half. 


MEG JERNIGAN 
SHREVEPORT, LOUISIANA 


“} For More Info 
Techniques for grilling chicken: 
southernliving.com/may2007 
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casual | 


These summery rooms are family-friendly 
and perfect for entertaining. Look inside for 
easy-to-master ideas for your home. 


views—but it’s just too small for a growing family—there’s no need 

¥ to move if you can just improve. A complete redesign of this home 

yielded a handsome L-shaped space containing a family room, dining room, 
and kitchen. Each area holds design ideas that are sure to inspire you. 

Built in the 1980s, the home started out as a contemporary story-and- 
a-half cottage that sat one level aboveground, so the main rooms offered 
postcard-perfect vistas of boats navigating the Intracoastal Waterway. Kim 
and Don Johnson enjoyed their cozy home on the water for several years, 
until their three children were born. Don says, “Once we had more babies 
than bedrooms, we knew it was time to add on.” 


hen a waterfront cottage offers a great location and fabulous 


Expert Input 

To create a plan for expanding the cottage while adding amenities and 
retaining its best features, the Johnsons turned to architect Stephen 
Herlong. Stephen’s revisions called for enclosing some of the porches and 
enlarging the second floor to provide additional bedrooms and baths. A 
breezeway was framed in to allow construction of a game room. 


by JULIA HAMILTON © photography CHARLES WALTON IV 
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Accent pillows 
intermingle the 
Tiffany blue ofthe 
family room with 
the dining chairs’ 
grayer blue. 


below: When the Johnsons entertain, the marble-topped island is ideal 
for serving. Triple windows above the sink overlook the screened gazebo. 
bottom: The range and wood vent hoad flavor the kitchen with 
old-world charm. Narrow doors on either side open to the playroom. 


| Quite a Stylish Kitchen 


White marble countertops and stain- 
| less steel appliances contribute to 
the kitchen’s pristine appeal. The 
brass-trimmed European range, set 
between white cabinets, forms a 
beautiful focal point in the generous 
| space. Glistening white ceramic tiles 
partially cover the wall area above 
the cabinetry, and sizable curved 
brackets support the wooden sur- 
round enclosing the vent hood. 


Built-in stainless steel refrigerator 
and freezer units flank the sink cabi- 
netry. The long island separates the 
main work area from the rest of the 
room. When the kids want to play 
with modeling clay or paint with 
watercolors, Kim spreads a plastic 
tablecloth across the island first. 
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Interior designer Carolyn S. Griffith of Charles- 
ton, South Carolina, worked with the couple to 
coordinate some of the fabrics, furniture pieces, 
and surface finishes that create this home’s dis- 
tinctive yet easy-to-live-with style. 


Positive Changes 

Because the old pickled pine paneling darkened 
and dated the family room, it was replaced with 
drywall. The doorways were repositioned for 
greater symmetry, and the original ceiling beams 
were painted white. Reworking the fireplace wall 
allowed for a plasma TV above the mantel. 


Dynamic Additions 

With the construction finished, the couple’s 
affinity for sleek, clean design got this great look 
going. A deep sofa and a pair of armchairs, iden- 
tically turned out in Tiffany blue fabric and 
trimmed with white welting, form the family 
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room seating group. A wide, gold-framed land- 
scape painting, acquired before Kim and Don 
began the remodeling, hangs above the sofa. 
Vietnamese pottery jars, found by Kim at an 
antiques store, echo the color of the upholstery. 
Carolyn positioned a low, hand-carved table in 
front of the sofa and added a neutral sea grass 
rug that underscores the room’s casual feel. 


For Elegant Dining 

To create a corner dining room between the 
kitchen and family room, the existing screened 
porch was enclosed with walls of windows. A 
new tongue-and-groove ceiling preserves some 
of the original porchlike character of the space, 
while a sparkling crystal chandelier adds a for- 
mal element above the table and gray-blue chairs. 


7* For More Info 
Sources: southernliving.com/may2007 
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right: Greet guests with the red-carpet 
treatment. fop: A personalized racing 
form and winner-takes-all pool keeps 
everyone involved in the event, and the 
winnings go to charity. ceviter: On 

the table, a moss topiary horse sets the 
theme, surrounded by chairs draped in 


racing silks. botfor: Jon elevates the 


beverages in a small wagon and serves byt LLEN-RUOFF RILEY hs 
ye ———— ey 
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A nticipation mounts, and the call, “They’re 

A offt” sets tradition in motion. Even 

a the legendary Derby lasts 

only a few action-packed moments, 

a one sparkling afternoon in early May, a good 

portion of the world yearns to be part of this 
idyllic Kentucky ritual. 

The excitement comes with good reason, says 
Jon Carloftis, landscape designer and native 
Kentuckian. “It’s tradition at its finest. The Derby 
gives you an occasion to celebrate with good 
friends, terrific food, and fun,” he explains. “For 
that day, everyone hails from Kentucky.” 

Relaxed elegance defines Jon’s style, and his 
secrets apply to any occasion. Party time finds 
him at the door, greeting each guest personally. 
“It’s so simple to make people feel special,” Jon 
contends. “For around $75, you can rent a red 
carpet. When guests step onto that carpet, they 
are transported to another place.” 

Fresh flowers at the door continue the warm 
welcome and emphasize Jon’s mantra of ease and 
elegance. Pots of blooms are simply dropped into 
decorative containers to frame the steps and 
punctuate the carpet's destination. 

Hats remain the fashionable Derby icon, and 
the festive attire adds to the celebratory atmo- 
sphere. “People love it, and it makes a difference,” 
Jon admits. “When you dress up, put on a hat, 
and have a mint julep, you're at the Derby.” 

Indoors, Jon arranges food in one place, set- 
ting the table with a mix of everyday and special 
serving pieces. “I like to use what's close at hand,” 
he says. A topiary horse reigns as the centerpiece, 
holding a single rose as a nod to the day’s event. 
Julep cups filled with roses carry on the theme. 

On a lovely spring afternoon, you can share 
this event. As the magnificent horses are off 
and running, put on a fabulous hat, sip a julep, 
and appreciate the genteel nature of this ageless 
Kentucky tradition. 


Tip your hat to the 


South's great race with a dashing celebration. 


MAY 2007 121 


Because no one ever wished 
they'd spent more time painting 
their house. 


James Harte SSP 


Unless you run a paintbrush company, the idea of painting your house every 
five years or so isn’t exactly something you look forward to. Which is what 

makes James Hardie siding so appealing. With up to a 50 year product (9) JamesHaraic 
warranty, nothing holds paint like James Hardie. And we mean nothing. 


There are 4 million homes with James Hardie siding. Wouldn't it be great if 
yours were one of them. Visit jameshardie.com. Or call 1-866-4HARDIE. 
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bed-and-bath spectacular 


We're taught from the time we're kindergartners not to copy. As we grow older, we're warned against downloading | 
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music or movies illegally. No copying allowed. But guess what? We don't mind. Look over our shoulders, and see what's on 
our paper. We've culled great ideas from around the South just for you. Imitate a clever concept from a light and bright 
Texas cottage. Reproduce the soothing tones of a Tennessee retreat. Borrow the sophisticated style of a New Orleans 


getaway. Whatever you do, steal a relaxing moment for yourself, and curl up with our special section. Sweet dreams. 
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soothing style 


Neutral colors and just-right accessories 
make this master suite a Zenlike getaway. 
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i not hard to imagine a restful night's sleep in a space 
this serene. Creamy whites and warm wood tones com- 
bine for a look that is easy on the eyes. 


hang it up 

if these walls could talk, they would whisper. The home- 
owner upped the softness factor in his Memphis bedroom 
by hanging draperies across two walls with windows. The 
tall ones above the bed are original to the 1950s ranch- 
style house. The wool crepe fabric allows light through to 
keep the treatment from feeling too dark and heavy. 


head of the class 

The owner made the most of the wallspace beneath the 
windows by running an upholstered headboard across the 
entire wall. It is upholstered in three sections: one behind 
the bed, two on either side. Reading lights are installed 
in the headboard; framed prints are hung on the panels. 


divine divider 

Fixed panels separate the dressing area from the bedroom. 
They are crafted from walnut and acrylic plastic. A thin layer 
of fabric is framed between the two sheets of acrylic plas- 


make your own 
upholstered headboard 


lf you can operate a staple 
gun—and trust us, you can—you 
can make your own headboard. 
You'll need a sheet of '/-inch- 
thick plywood, 2-inch-thick 
foam, batting, and durable 
upholstery fabric. For a basic 
rectangular shape, determine 
the length and width based on 
your bed and the wall on which 
it's going to be placed, and have 
the plywoad cut at a home- 
improvement store. Add 10 to 
12 inches to that measurement 
to determine how much batting 
and fabric you need. You want 
extra so you can fold it around 
the sides and staple it to the 
back of the board. To put the 
headboard together, place the 
fabric, right side down, ona 
clean surface. On top of that, 
layer the batting, foam, and the 
board. Then staple the fabric 
and batting to the back of the 
board. Use flush mounts to 
attach the headboard securely 
to the wall. If you don‘t want to 
put hales in the wall, you can 
attach the headboard to your 
bed frame with screws. Keep in 
mind that each time the bed 
moves, the headboard will too. 


tic to give the screen an opaque appearance. “With the light 
shining through at night, it is very pretty and inviting,” the 
homeowner says. 


keeping it clean 

The master bath echoes the simplicity of the bedroom. 
Symmetry is the key. Two sinks, two mirrors, and two light 
fixtures balance the space. The walnut vanity is outfitted 
with sleek silver handles for a cool look. —amy aickers MERCER 


“& For More Info Sources: southernliving.com/may2007 
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improve what's already there 

The owners chose a lighter wall color 
to open up the bath. With the help of 
Stephen Muse Architects, they divided 
the walls by adding a beaded-board 


siz 


7k For More Info More small-space bath solutions and sources: southernliving.com/may2007 


| Aa most secondary baths are sized by the width of the tub, there’s just 
not a lot of room to spread out. This Washington, D.C., bath seemed too close 
H for comfort at first. Instead of taking a sledgehammer to their walls, these home- 
owners packed in bigger visual punch without breaking the bank. 


wainscot, which creates the illusion of 
a higher ceiling. Another roof-raising 
trick is the oversize Roman shade that 
hangs just below the crown molding, 
making the windows appear taller. 
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big ideas for a small space 


If moving walls or raising ceilings isn't in your game plan, check out these 
less messy, more budget-friendly ways to give a bath extra square footage. 


more ideas for more room 
For lighting, two sconces—not one 
central overhead fixture—fill out the 
wall above the sink. To save a little bit 
of money while adding some updated 
style, the homeowners had the exist- 
ing pedestal sink re-enameled and 
fitted with a new faucet. Because 
counterspace is at a premium in this 
bath, a nearby chest with a mirrored 
finish fits in neatly. The piece’s reflec- 
tive, transparent appearance also 
keeps it from being too noticeable. 
—ROBERT MARTIN 


storage in tight areas 


¢ Because pedestal sinks typically don’t 
provide enough space to set toiletries, add 
a piece of furniture for additional storage. 


« Use handsome baskets and containers 
to hold bath items. 


e Where possible, choose a pocket door 
for your bath. A conventional swinging 
door will encroach too much into an 
already tight space, blocking valuable 
wall surface. 


e Create recesses between the wail studs 
for more storage next to your vanity or 
shower. You'd be amazed at how much a 
simple 16-inch-wide cubbyhole can hold. 
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conforms to your body, no pressure points QD right. And it’s made by America’s number- k 
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THE LATEST MEMORY FOAM MATTRESS 
FROM THE MOST TRUSTED NAME IN SLEEP. | 
ENOUGH SAID. | 


Find out why TrueForm™ by Sealy Posturepedic is the right choice 
for you. Call 1-800-778-3022 today to receive a 


FREE MEMORY FOAM SAMPLE & BROCHURE, or visit Sealy.com. 
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A bedroom with a tangy twist of color— 
what more could an overnight visitor want? 
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best color combos 
* Pair a rich chocolate brown wall color 
with icy blue or fresh mint green fabrics. 
(It's not like chocolate and mint are 
strangers.) The cool fabrics with the warmer 
walls will make a soothing, cozy space. 


* Apple green walls are great for kitchens, 
sunrooms, or any other space with good 
light. Consider pairing that great green 
wall with blue toile accents. The blue pops 
and is a fabulous way to draw attention to 
key spots in your room. 


« Flat black walls (yes, we're serious) 
look phenomenal in rooms with good 
light. Paint your trim a crisp white, and 
your options for fabric colors become 


almost limitless. 


C1 guest room doesn’t have to look like a retirement home for furni- 
ture that has outlived its usefulness elsewhere in the house. In Orlando, 
designer Catherine Sands uses great artwork and unexpected color 
combinations to create a space that's soothing and stimulating. 


PHOTOGRAPHS: LAURCY W GLENN 


citrus supplement 
While color is kept to a minimum in this room, the bed pops 
with touches of vibrant tangerine. The bedding is primari- 
ly a combination of silks set against a headboard uphol- 
stered in creamy synthetic suede. A steely gray silk duvet 
mimics the wall color, while the channel-quilted blanket 
and shams anchor and accent the bed. 
Homeowner Linda Lukman thought her collection of 
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award-winning Indonesian photographs would be the per- 
fect statement to accompany her bedding. The photos are 
given greater visual importance by keeping the wall color 
similar to the tones found in the images. Stone, a Benjamin 
Moore color, links nicely with the beige carpet and makes 
a great background for the bedding, the unmistakable star 
of the room. With a mixture of subtle and sassy, this room 


is definitely ready for its close-up. —TODD CHILDS 
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At The Home Depot? you'll find everything you need to create the backyard of your dreams-and even the chance 
to win it. Use your MasterCard” card at The Home Depot or homedepot.com between April 23 and June 23, 2007, and 
youll be automatically entered into the MasterCard $100,000 Backyard Retreat Sweepstakes: Every 
purchase’ you make is another chance to win. Plus, be sure to check out The Outdoor Living Event at your 
local Home Depot this April 23-May 13. There, you'll find all the latest ideas and innovations to make your 


backyard the ultimate retreat. For more information, visit a store near you or go to homedepot.com/MasterCard 
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sensational spa bath 


Create a no-stress zone with a calming color scheme and creative design plan. 


“pas 
Sw) 


Dats should beckon you to relax at 
the end of a long day. Austin home- 
owner Susan Goldberg and architect 
Robert Jackson wanted natural colors, 
tile, and big windows to be the most 
striking features in this serene bath. 


tile sets the tone 

The earthy hues and deep ocean blues 
mimic the outdoors, placing you in a 
peaceful, cool setting. The stripe in 
the center of the wall defines the 
space, and the tile around the tub cre- 
ates an attractive curve in a room full 
of lines and sharp angles. 

A unique vessel sink that rests on the 
countertop adds a special touch. The 
simple bow! works well with the out- 
door fee! of the bath. For convenience, 
a stool is placed at the vanity. 
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light and bright 
A bath filled with light can relax and 
restore you. Windows on the wall 


above the tub connect you to nature. 
The breezy sheers provide Privacy 
while adding an airy feel. The clear 
glass shower stall lets in light and 
reveals the beauty of the tile design. 


AL SECTION 


hire a tile 
contractor 


* Contact a tile-supply 
store or ask your 
friends for names. 


¢ Ask for references. 


e Visit a past project. 
Don't depend on pho- 
tos to judge quality. 


° Visit a job that’s in 
progress. This will give 
you a good idea of 
how the contractor 
works. Is the job site 
organized or chaotic? 
is dust contained in 
the workspace or are 
other areas affected 
by the project? 


On the countertop, a small lamp 
gives off more light. A candle group- 
ing in orange, red, and brown tones 
adds fragrance and subtle glow. 

—LYNNE LONG 


** For More Info 
Sources: southernliving.com/may2007 
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Go ahead, buy a cheaper roof. It’s not like all your 
earthly belongings and loved ones are inside. 


A high-quality metal roof is solid protection for your home, and all the important 
things in it. After all, a metal roof will withstand hail, high winds and wildfires. A 
metal roof adds value to your home—while likely saving you money on energy 
costs and insurance premiums. Plus, a metal roof is built to endure for decades, so 


aS , ie TaN it’s likely the last roof you'll ever buy. To learn more 
3 yn about “Investment Grade Roofing,” visit our Web 3 


site. And take care of the things you care about. 


www. MetalRoofing.com 
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bold color at the beach 


Vibrant pinks, blues, and greens make a big splash in this fun cottage. 


a, they began decorating this house on Figure Eight Island off the coast of North Carolina, the owners knew exactly 
what they didn’t want. For them, ultra high-end finishes were not the way to go. “It just seems like people have lost what 
going to the beach is about,” owner Janie Lambeth says. “I didn’t want marble and silk. | wanted a bright, relaxed beach 


house.” Judging from this light, colorful guest room, that’s just what she got. 


| 


PHOTOGRAPHS LAUREY W. GLENN 


paper and fabrics with punch 

It's time to relinquish that fear of wallpaper, y’all. Wall cov- 
erings are a great way to bring color and pattern into a 
room. Here, a white paper with soft green-sherbet stripes 
from Designers Guild sets the tone for the room. The whim- 
sical imperfection of the lines firmly establishes the easy- 
breezy attitude. 

Bright and durable cotton fabrics, also from Designers 
Guild, will stand up against wet bathing suits. The bed is 
spread with a festive pink that is picked up by the flowers 
in the blue fabric found on the curtains, bed skirt, and 
accent pillows. The color scheme speaks to the coastal loca- 
tion without being overt, giving the room a comforting, 
almost unintentional, feel. —Todd Childs 
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so you're stil] scared 
of wallpaper? 


You can't quite tet go of 
those old hang-ups about 
wallpaper—too hard to put 
up, too hard to take down. 
There is a wide array of strip- 
pable paper out there, but 
maybe you're just not ready. 
If we can't convince you ta 
paper an entire room, at ieast 
allow us to offer you some 
suggestions for trying wall 
coverings on a smaller scale. 


° You don't have to cover the 
whole wall (baby steps, 
folks). Try a bold or patterned 
wallpaper below a chair rail 
with coordinating paint at 
the top. Or flip it and put a 
more subdued paper at the 
top, with a richer, anchoring 
paint color on the bottom. 


¢ it doesn’t even have to be 
paper. A great alternative for a 
kid's room is a product such as 
Dottilicious by WallCandy Arts 
(www.wallcandyarts.com). 
Colorful vinyl dots that come 
in various sizes and colors can 
be stuck and restuck as often 
as the mood strikes. It doesn't 
get any easier than that. 


7 For More Info Beach house decorating ideas 
and sources: southernliving.com/may2007 


Where do you Rock? Fireplaces, living rooms, porte cocheres, grand entrances, wine 
cellars, outdoor living spaces and breakfast nooks — Eldorado Stone transforms all of them into 
settings of exceptional beauty and romance. And at half the cost of real stone, Eldorado enables you 


to create the distinctive features you desire and still stay on budget. For a quick tour of innovative 
Eldorado installations, go to eldoradostone.com/walkthrough. 
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Our Best 
Southern 


Re 83,000 recipes over 40 years, 
we've narrowed it down to just over 
250. That means SOUTHERN LIVING 
40 YEARS OF OUR BEST RECIPES is the 
Best... of the Best... of the Best! From creative 
casseroles to down-home dressed-up sides and 
exciting, no-fail desserts, every recipe is a tried-and-true Southern hit. 
We give you all the inside secrets that prove the tradition of sharing 
recipes is truly an art form! 


You'll enjoy: 

@ More than 250 of our all-time greatest recipes from 40 years of 
Southern Living, updated for today’s kitchen 

@ Recipe banners for easy browsing: Quick & Easy, Make Ahead, Party 
Pleaser, Light & Healthy, One Dish Delish, and more 

@ 30 complete menus to help you orchestrate any occasion 

@ Over 100 color photographs that will inspire and delight 


r Special chapter on Southern Classics, for a trip down memory Jane 


@ And so much more! Send for your 30-day free preview today! 
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We're throwing a 
40th birthday bash... 


..and you're 
nvited! 
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Brown Sugar Pound Cake 


MAKES 12 SERVINGS 
Prep: 20 min.; Cook: 1 hr., 15 min.; Other: 45 min. 


1 cup shortening i 
1/7. cup butter, softened f | 
1 (1-lb.) box light brown sugar 


5 large eggs From incredibly delicious 
3 cups all-purpose flour to “WOW!” 
1/2 tsp. salt This recipe was featured in 


Southern Living Our Best Recipes 
Cookbook, published in 1970. The 
original recipe used margarine, but 
we preferred butter in our recent 
recipe test to enhance the “wow” 
factor of the pound cake. 


1/2 tsp. baking powder 
1 cup evaporated milk 
1 tsp. maple flavoring or 
vanilla extract 
Brown Sugar Glaze 


1. Beat shortening, butter, 
and brown sugar at medi- 
um speed with an electric mixer 2 minutes or until creamy. 
Add eggs, ! ata time, beating well after each addition. 

2. Combine flour, salt, and baking powder: add alternately 
with milk, beginning and ending with flour mixture. Sur in 
flavoring. Pour batter into a greased and floured 12-cup 
bundt pan. 

3. Bake at 300° for | hour and 15 minutes or until a long 
wooden pick inserted in center comes out clean. Cool in 
pan on a wire rack 15 minutes; remove from pan, and cool 
completely on a wire rack. Pour warm Brown Sugar Glaze 
over cake. Let cake stand 30 minutes or until glaze is firm. 


Brown Sugar Glaze 


MAKES 2 CUPS 
Prep: 3 min., Cook: 6 min. 


Y% cup butter 

1 cup firmly packed light brown sugar 
Ya cup evaporated milk 

3 cups powdered sugar, sifted 

1 tsp. vanilla extract 


1. Melt butter in a meditum saucepan over medium heat. 
Whisk in brown sugar, and cook | minute. 

2. Add milk, powdered sugar, and vanilla; whisk until creamy. 
Remove from heat, and pour immediately over cooled cake. 


Your Exclusive Series Privileges: 

Reply taday and you'll receive SOUTHERN LIVING 40 YEARS OF OUR BEST RECIPES to pre- 
view for 30 days free. If you're not completely delighted, simply return the book by contact- 
ing us at the address below for a free postage-paid return label, and you'll owe nothing. 
There's no obligation to buy! If you enjoy SOUTHERN LIVING 40 YEARS OF OUR BEST 
RECIPES and decide to keep it, you'll become a valued member of the Southem Living 
Annual Recipes book series. You'll be among the first to ty each new annual cookbook as it 
is released. We'll always send you an advance announcement, and if you want the book, do 
nothing—we'll send it directly to your door! If you dan't wish to receive it, just mark “no 
thanks” on the announcement and retum it within 30 days. You always have at least 30 
days to decide and let us know. 


If you wish to add the next annual volume to your library, we'll bill you later for the baok, 
plus shipping and handling. If you decide it's not for you, or if you ever have less than 30 
days to respond to our announcement, simply retum the book and owe nothing. You may 
cancel at any time simply by writing us, and there is never an obligation to buy. 


Orders subject to approval. State sales tax will be billed if applicable. The Canadian pnce will be invoiced 
at the current exchange rate, payable in Cdn. Funds, Please add 7% GST. 


\ Liv P.O. Box 11095 * Des Moines, IA 50336-1095 
0 em ng oxmoorhouse.com 
521647 | 
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speed up your bath makeover 


Sometimes, quick changes are all you need 
to give your bath a new look. 


e Pick up some towels and bath mats ina 
coal new hue, such as aqua or Sage green. 


e Switch out overhead light fixtures with 
replacements that fit the existing wiring. 


« Ditch your old mirror for a funkier 
flea market find. 
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update with wallpaper 


A boring bath gets a feel-good makeover with grass cloth and grosgrain ribbon. 


i white on rice, this powder room was stuck with a colorless personality. 
Sure, porcelain is typically cold and white, but no one says you have to match 
the entire bath to it. Take off the chill with earthy color and rich texture. 


surface smarts 

Associate Photo Stylist Alan Henderson 
decided the walls offered the biggest 
canvas for change in this small space. 
He chose grass cloth wallpaper by 
Zoffany. A single roll retails for 
around $100. It cost about $225 to 
have a professional hanger install 
four double rolls. (Hanging grass 
cloth can be tricky, so hiring a pro 
saved Alan a headache.) The natural 
variations in tone add interest and 
depth while the texture softens the 
once-stark room. 


beyond borders 
Chocolate brown grosgrain ribbon 
adds a finishing touch. Alan installed 
it horizontally along the top and bot- 
tom of the wall and vertically at the 
corners. The project required about 
32 feet of ribbon and cost about $60. 
A first attempt to attach the ribbon 
using glue adhesive such as Glue Dots 
didn’t work well, so Alan turned to 
carpet tape. The strong, double-sided 
adhesive sticks to a variety of surfaces 
and is water-resistant. One roll is less 
than $10. Alan spent about $25 total. 
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embellished with extras 

Talk about monotony. Even the cabi- 
net hardware was white in the origi- 
nal space. The simple, clean lines did 
work well with the cabinet style, so 
Alan stuck with the same basic look 
but chose a metal finish. 

Placing a lamp on the countertop 
is a great way to cast soft light in 
a powder room where it need not 
be as bright as it is in the master bath. 
The reflective surface of the silver 
urn base and a large mirror also add 
shine. —AMY BICKERS MERCER 


ale 

> For More Info 

Powder room makeovers and sources: 
southernliving.com/may2007 
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hang a bounty of plates 


Don't get hung up on wall accessones. Art can be as easy as 
an arrangement of dishes above your bed. 


Tre decorative dinnerware that you only pull out once, maybe Via sd 
twice, a year can be put to much better use as an eye-pleasing | 
display. In this Texas cabin, an artful arrangement of plates crowns 
the bed, the queen of the space. Keep in mind that short head- 
boards can actually make ceilings look lower, so a vertical group- 
ing above a bed gives the perception of a taller room. 

Mix different patterns, colors, sizes, and shapes, or stick with the 
same shades or theme. This one starts with a large platter in the center, 
and then plates fan out from it, with the smallest saucers along the edge. 
Keep your grouping tight, with barely any wallspace showing, to achieve the most 
dramatic look. If you need to beef up your plate collection, remember that many 
thrift stores and antiques dealers offer a wide range of designs and prices. —kiki t1TTeruD 


ate 
7k For More Info A designer’s tips for decorating walls: southernliving.com/may2007 
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get the look 


It can be scary to hang 
things on your wall. 
Before you start 
pounding nails at 
random, try these 
shortcuts toa 
successful collage. 


¢ Experiment with 
spacing and design by 
placing a large sheet of 
kraft paper on the floor. 
The paper should be 
the desired size of your 
overall display. Arrange 
plates on the paper 
until you‘re pleased 
with the look. Flip the 
plates over, and trace 
around each piece. Lift 
them, and fasten a 
plate hanger to the 
back of each plate. 


* On the paper, mark 
a small X where you 
need a nail to hang 
the plate. 


° Attach the paper 
template to the wall 
with painter's tape. 


° Affix picture hooks 
to the wall by nailing 
through all the X 
marks. Remove the 
paper template, tear- 
ing around nails. 


« Attach the plate 
hangers to the hooks, 
and you're done. 


Pella” Designer Series windows and doors. 
For a view no other window can offer. 


eC 


EXCLUSIVE - Windows FLEXIBLE - Our snap-in STYLE - Between-the- 
with standard roomside technology enables you glass decorative panels 
blinds accumulate 200 to change your blinds accentuate your room 
times more airborne or shades whenever you and offer additional 
allergens than Pella® change your décor. Grilles privacy. Choose from 
Designer Series® with and decorative panels our beautiful patterns 
between-the-glass blinds.* are also interchangeable. or create your own. 


1-800-71-PELLA pella.com 


*Basod on data trom ongoing research conducted by the Department of Occupational and Environmental! Health at University of lowa. 
©2006 Palla Corporation. 
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[ the southern home ] 


wake up a 


Reduce the yawn factor in your ho-hum space with color, pattern, and style. 
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cw 
=ome rooms are so boring they put you right to sleep. That's not always such a 
good thing. White walls, white bedding, beige carpet, and zero style, zzzz—it's 


enough to make you nod off while you're making the bed each morning. 
Get out of that rut you’re sleeping in, and give your evening retreat the atten- 
tion it deserves. Here’s how we punched up a blah room. 


coffee for your walls 

The first step was to add rich color to 
the wall behind the bed. Middlebury 
Brown by Benjamin Moore warms up 
the dull space. It took only a couple of 
hours to apply the color to one wall. 
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easy updates 

To give the bed more presence, we 
hung ready-made linen panels behind 
it using a curtain rod. We installed 
swing arm rods to hang one panel on 
each side of the bed. 

We taped off stripes of various sizes 
ona canvas and painted them in shades 
of brown and green. (Buy sample-size 
containers of paint for less.) The mas- 
terpiece hangs above the bed from a 
ribbon tied to the curtain rod. 


pillow talk 

We opted for linens with a contempo- 
rary flavor in chocolate brown and 
avocado green. The lattice design on 
the duvet and shams from Dwell 
(www.dwellshop.com) adds graphic 
pop. Instead of making the bed in the 
usual way, give your pillows a little 
attention. In front of two Euro shams, 
stack two pillows on one side. On the 
other side, prop up two. 

When you love the way your bed 
looks all dressed up, you'll be more 
likely to make it in the morning. 
Wouldn't mom be proud? 


—AMY BICKERS MERCER 


pick the perfect pillow 


e Side sleepers should choose a firm pillow 
to keep the neck higher than the shoulders. 


Stomach sleepers should use a soft or 
flat pillow that doesn’t put too much 
stress on the neck. This is also a good 


choice for children. 


Back sleepers need to use a medium- 


density pillow. 
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Cottage Hideaway - Fastorale Ee 


<olililocks yuichly discovered, just right 
A simply doesn’t do tt fustiee. 


Finish your voom’s story At mohawk-flooving.com ov call 1-800 -2- Mohawk MO Wik 


Hardwood - Ceramic Tile - Laminate - Rugs Mohawk makes the room 
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Cavpet - 


Use one 
O Crisco” Shortening 
D Domino* Sugar 


6 Florida's Natural* Brand Premium Orange Juice 


D Jell-O” Brand 
O Kraft* Salad Dressing 


INTEST ENTRY FORM 


or more of these products. Please check product(s) used in recipe. 


D Stacy's* Pita Chips 
O Certified Wild American* Shrimp 


© Mahatma" Rice and/or Success” Rice 


1 McCormick* Gourmet Collection 


© USA - Grown Peanuts, Peanut Butter. Peanut Products 


Nationa! Peanut Board™ 
O PHILADELPHIA Cream Cheese 


D Zatarain's" 


For an updated list of sponsor products visit southernlivingcookot.com, AOL keyword: Southem Living, or see next month's issue of Southem Living 
(Some sponsor producis may not be available in your area.) 


PLEASE CHECK THE 
RECIPE CATEGORY 
O Your Best Recipe 

0 Quick Weeknight Favorites 
0 Sweet Endings 

© Good for You 

© Party Starters 


OFFICIAL RULES 


TO ENTER 

To enter, Submit your recipe at southernliy- 
ingcaokott.com by using the online entry 
form prozded: or send completed entry form 
(photocopies will be accepled) and your 
complete recipe on an 8 1/2 x 11-inch sheet 
of plain white paper (smaller-sized paper 

ot cards will nol be accepted) wa regular 
U.S mail to Southem Living Cook-Otf 2007, 
PO. Box 830775. Birmingham, Alabama 
955283 0775. Entries received online must 
be received by midnight EST June 6, 
2007. Entries received via mail must be 
postmarked by June 6 and received 

by June 13, 2007. You may enter as many 
recipes as you like. A separate entry form 
musi accompany each recipe. Entries musi 
be orginal and nai previously published. 
Recipe musi be tegibly printed or typed and 
include your name, address. phone number, 
tecipe mame. calegory you are entering. list 
of ingredients (including sponsor producl{s)) 
wiin ineir exact quantities in the order they 
are used. Specific directions (in paragraph 
form) must include cookware size (pot. pan 
or dish). prep time (including marinating). 
cooking time (including slow cooker limes) 
and femperalure Number of servings must 
follow fist of ingredients. Incomplete or 
Wegible entries will be disqualified. DO NOT 
send photos or food. All recipes become 
property of Southern Living and will nol be 
telurned By entering this contest. you grant 
Southern Living and Sponsors the right to 
eait and publish lhe recipe. with credil. in 
Southem Living publications, products. and 
online services and those of its corporate 
affitates Confirmation of receipt of eniry is 
available only for online entries. 


CATEGORY SPECIFICATIONS 
Your Bast Recipe— Your s.gnalure recipe— 
the favorite someone is always asking for. 
Quick Weeknight Favorites—Entrees 
and side dishes wilh shart ingredient lists 
and super-easy hands-on prep of less than 
30 minutes. Entries may also include slow 
coore: recipes 

Sweat Endings—An, sweet creation that is 
the perfect ending to your casual or elegant 
gathering. 

Good tor You—Recipes using fresh flavors 
reflecting your healthy lifestyle. 

Party Starters —Appetizers and beverages 
for your next get-logether 


SPONSOR PRODUCTS 
Each recipe must include one or more of 
the sponsor products listed. Using mullipie 


Recipe Name 
Your Name 


Street Address 


City 
Daytime Phone ( ) 
Evening Phone ( ) 
E-mail Address 


State 


Zip 


sponsor products in a single recipe does not 
increase your chance of winning. Mark the 
sponsor product(s) used on your entry form. 
Aad.Jional recipe sponsaots may be added 
througnout the contest so you snould cneck 
the website or magazine lor new additions. 
A $500 Brand Prize will be awarded an 
behalf of each Sponsor. Judging will be 
based on the best use of a sponsor product 
in a secipe. A recipe can win only one $500 
Brand Prize. Brand Prize-winning tecipes 
are also eligible 10 win Category Prizes and 
the Grand Prize 


JUDGING 

Entries will be judged on originality, taste, 
ease af preparation, visual appeal, and use 
of eligible sponsor products. Entries must 
be the original recipe of tne contestant. 
Previously published recipes (such as those 
appearing in cookbooks. magazines and 
newspapers. published or promoted by lood 
companies or publicized on the Internet) 
and winning recipes {rom national contests 
will be disqualified, Recipes will be selected 
and kitcnen tested by Southem Living to 
determine finalists. Southern Liang wall 

lesi recipes as submitted. so please check 
carelully foe accuracy. Finalisis will compete 
in the Coox-Olf Finals, 10 be held in Birming- 
ham, Alabama, October 3-4, 200/ and will 
be required lo sign sialement ol eligibility 
and release ol liability prior to part.cipa- 

tion in the Finals. This stalement includes 
cerlification that his or ner recipe ts original 
and has not been published or publicized. 
By acceptance of the invitation 1o Cook-Olf 
Finals. each finalist consents to use of his 
or her name and/or photograpn lor publicity 
purposes withoul further compensation 
Only one individual per entry will be allowed 
to compete in the Cook-Oll Finals. Judging 
will be conducted by a panel ol judges 
selected by Southern Living. Judges’ deci- 
sions are final. Soufhem Living will provide 
transportation lor finalists to Cook-Off Finats 
10 prepare their recipes for the judges. 
Judges will select the Grand Prize and 
Category winners al this event. In the event 
that a 1ecipe includes an ingredient which 
cannol be easily supplied for the Cook Off 
Finals, Southern Living teserves the 1ghi to 
provide a substitute ingredient thal is simiar 
to the original ingredient, No ingredients 

or garnishes can be added or deleted fram 
recipes prepared for the Finals Recipes will 
be edited by Southern Living for clatity and 
submitted to finalists for approval. Finalists 
will prepare edited recipe lor competition. 
Contestants will be given a reasanable time 
limit, as determined by Southem Living, in 


which to prepare their recipe for the judges. 
It for any reason the Contest is no! able to be 
conducted as planned because of circum- 
Slances or causes which in Southern Living's 
sole apinion, affect the securily. fairness or 
proper conduct ol inis event Southem Living 
reserves tne rigni to modily the location, 
structure or naluse al the Coox-Off Finals. 


CATEGORIES AND PRIZES 

Tne following prizes will be awarded: three 
finalists will be chosen {rom each of the 
following five categories: Your Best Recipe. 
Quick Weeknight Favorites. Sweet Endings, 
Good for You, and Party Starlers. Finalists 
will be notified no later nan September 14, 
2007. and must be present at the Cook-Ol 
event to compete far the Grand Prize. Any 
finalist who cannoi be easily located al the 
address and phone number orawded ar who 
i$ unable to attend the Cook-Olf event wili 
forfeit the chance to compete. Trip includes 
round-Inp {ransportation for finalist and one 
guest to Cook-Olff Finals from the ma;or air 
pon terminal closest to finalist's home. stan- 
dard double occupancy accommodations ai 
nost hotel. some meals and transporiatian 
1o and from events (estimated vatue ol trip 
1s $3,000). One Category Winner will be 
chosen from each of tne five categories. In 
the event a person qualifies as a finalist in 
more than one category. Ihe recipe wiih the 
highest score in preliminary judging will be 
the recipe thal is selected for inclusion in 
the Cook-Olf. The Grand Prize Winner will 

be selected from among the five Category 
Winners. The Grand Prize Winner will receive 
$100.000, and the $10,000 awarded for 

the Grand Prize Winner's category prize 

will be donated in ihe winner s name toa 
pre-selected charity The lous temaining 
Category Winners wil each receive $10,000. 
Runners-up (non-wainning finalists) each 
receive $1,000. Brand Prize winners will 
recetve $500 each. In the evenl that an entry 
is submited by a team or group of entrants, 
the pnze will be awarded fo the one person 
wno competes in the final Cook-Olf event 
Prize winners are sesponsib'e for taxes on 
the value of all trave! and prizes awarded. 


WHO CAN ENTER? 

Entrants must be legal residents of Ihe can- 
liguous Uniled Stales at fhe time of judging. 
This contest 1s nol apen fo residents of Ver- 
mont. Finalists under 18 mus! have parent 
or guardian sign statement of eligibility and 
release of liability Finalists under 18 must be 
accompanied by a parent or guatdian 10 the 
Cock-Oil event. Empioyces of Sauthern Prag: 
ress Corporation, sponsoring companies. 


there affiliates. subsidiaries and agencies 
or any member af the immediate fami'y 
(parent, children. siblings. spouse regard 
less of where they live) or same househo d 
of such employee (whether related or no!) 
are ineligible. Any person who has been a 
finalist three times or a Grand Prize Winrer 
in the Southern Living Cook-Off, his or her 
spouse. parent. child or household memt=2s 
is ineligible. By entering you agree fo be 
bound by the terms of these Official Rules 
and by the decisions of Southem Living 
which are final and binding on all matter. 
pertaining to this Contest 


MISCELLANEOUS 

No substitution or transfer of prizes, except 
at the discretion ol Southern Living. Southem 
Living is not responsible for misdirected 

or delayed mail. fost ar late entries or for 
electronic transmission errors resulting in 
omission, intersuption. deletion. detect or 
delay in operations or transmission, thelt. 
desiruction. unauthorized access to or 
alteration of entry matenals. or for mallunc- 
tions of limitations of any kind. If for any 
reason tne internet entry partion af the Con- 
tes! is not capable of running as planned 
including infection by computer virus, bugs. 
tampering, unauthorized intervention. iraud. 
technical failures, or any other causes 
beyond the control af Souther Living wh.cn 
affect the administralion, security, fairness. 
iMtegrity. or proper conduct of [his Contes!, 
Southern Living reserves the right at its 

sole discretion to cancel. terminate, modily 
or suspend the Contest. Southern Living 
reserves Ihe right to select winners from 
el:gible entries received as ol the termina 
tion dale. Void where prohibited by law. Al! 
federal. slate. and local regulations apply. 
Entrants agrea lo be bound by the terms al 
these Official Rules and by the decisions of 
Southern Living. which are final and binding 
on all matters pertaining to this Contest 
Names of Category and Grand Prize winners 
will be pasted on our Web site following !he 
final competition. Names of 15 finalists and 
theit recipes will be published in the January 
2008 issue of Soufhem Living, 


RETAIL GROCERY PARTNERS: 
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Sharing your recipe Waite 
has its rewards... ra 
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~ Grilled Sweet Chili Chicken 


With Mango Cucumber Slaw 2. 
$10,000 category winn 
—s 4 
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Enter NOW at southernlivingcookof. com. 


Just use a sponsor product, match it to one of five categories and send it in. It's as simple as that. 

SO MANY WAYS TO WIN 

« $100,000 Grand Prize 

* $10,000 Category Prizes Southern Living, _ 

* $1,000 Finalist Prizes Ce | OS 
* $500 Brand Prizes OO x- 


Check out the complete rules on the entry form on the adjacent page, or visit 
southernlivingcookoff.com for more information and to enter. 


We're always adding new sponsors. Bookmark us and check back often for sponsor products you can use in your recipe! Enter as many recipes as you like! 
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protect your soft art 


Take care when hanging a quilt in your 
home. Here are a few tips for putting it on 
display without sacrificing its condition. 


® Don't hang the quilt from the corners or 
tack it up with nails. The weight of the 
quilt should be evenly distributed. 


© Consider the light in the room. Direct 
sunlight or strong artificial lighting can 
cause fabric to fade. 


* Clean the quilt occasionally to keep dust 
from damaging it. 


Proving that new and old look great 
together, this master bedroom flaunts 
wonderful collectibles, antique quilts, 
and modem storage spaces. 


fresh looks with vintage finds 


New empty nesters often feel the time is right to reinvent their space. An 
updated master bedroom with a kick-up-your-feet feeling was priority one for 
Bill and Elizabeth Childrey of Richmond, Virginia. To make their bedroom more 
roomy, they recruited residential designer and builder Mason Hearn. 


storage galore 

Mason added cabinets and shelving on 
both sides of the bedroom doors. The 
armoire-style closet features open and 
pullout shelving as well as shoe racks. 
The space above displays Elizabeth's 
vintage birdhouse collection. 


let there be (lots of) light 

When it came to color, Elizabeth want- 
ed fresh. The woodwork and doors are 
painted bright white; the walls are a 
cheerful pale yellow. The transom win- 
dow above the bed gives a sense of 
height and allows light to filter in. 
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charming and relaxed decor 
High ceilings call for something big on 
the wall. One of Elizabeth's favorite 
quilts works well as the main piece of 
art in the room. A few other smart 
pieces finish off the room's antiques- 
store style, such as a pine cobbler’s 
bench at the foot of the bed and a pair 
of sculptural lamps. —RROOKE PEARL 
ie For More Info Sources: 
southernliving.com/may2007 
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Loueaih ORLD’S LARGEST MANUFACTL 


As the world's largest manufacturer of flat panels*, more people feel, see 

and experience more in front of an LG Plasma or LCD flat panel than any 

other. LG's award-winning flat panels come in lots of different sizes and 

styles. Many equipped with innovations like built-in DVR and full HD 1080p. @ : 


To see more reasons why more of the world watches an LG flat panel than 
any other, go to www.lgusa.com. 


Experienced as...Entertaining as...Innovative as LG 


©2006 LC Electronics USA, Inc. Englewood Cliffs, NJ. LG Design and Life's Good are trademarks of LG Electronics, Inc. ‘Based on plasma 
and LCD madule production Q1 2006. Full HD 1080p available only on selected models. Screen images simulated. 


ee EEE ee Ee 


[ the southern home } 


french quarter frills 


Deep colors and lush fabrics keep this bedroom cozy. 


Eres: yourself like royalty with a retreat that is both elegant and welcoming. 
This room in Joe and Linda Pappalardo’s New Orleans cottage shows you 


how to get the look. 


crowning touches 

A simple bed becomes top-notch with 
a silk swag overhead. The !ong length 
of fabric has two pockets that iron rods 
slip through for easy hanging. One rod 
is attached to the top of the wall 
behind the bed. The other hangs from 
short chains affixed to the ceiling 
about 30 inches from the wall. Use 
enough fabric so that it dips gently 
between the two rods. 


rich details 

A cranberry shade of red covers the 
walls to make the space inviting. The 
color is pulled from one of the stripes 
in the silk fabric. At the windows, tas- 
sels add a touch of opulence to simple 
shades. Warm wood nightstands on 
either side of the bed contrast nicely 
with the lighter headboard and dark 
walls. —AMY BICKERS MERCER 


canopies for every style 


¢ Choose a coronet, or crown canopy, for a 
luxe look. Fabric panels are attached around 
the edge of a half circle of plywood and 
covered with a valance. Affix the wood to 
the ceiling or wall with L brackets. 


¢ Far a simple look, attach a ring to the 
ceiling on each side of the bed. (Use metal 
rings made for holding hand towels.) Drape 
a long panel of fabric through each ring, 
letting it swag in the middle. It should be 
long enough to puddle on the floor. Use a 
sheer fabric for a soft, minimalist look. 


inside awning 
The canopy treatment is carried over 
to the two pairs of French doors, but 
the look is altered slightly. A flat rod is 
attached at the top of the wall, while 
a second rod sits about 10 inches 
below it, positioned several inches out 
from the transom. This awning blocks 
some of the sunlight coming through 
the transom. A medium-weight deco- 
rative fabric is the best choice for this 
type of treatment. 


PHOTOGRAPHS LAUREY W. GLENN / STYLING: LISA POWELL BAILEY 


ate 


7k For More Info Browse 214 bedrooms with Design Assistant: 
southernliving.com/may2007 
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y We're more of a 
family on our deck than 
we ever werevin the 
family room. 


yoga Me 
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he) Enter today at 
. s.timbertech. 
TimberTech Deck Owners Chris and Tiffany Sonneman, Jamestown, Ohio ee 


It's amazing how much closer our TimberTech composite deck has brought us © 
Since it's low-maintenance, there's no staining or sealing to get in the way of ©E©) fimberlec! } 
cookouts, playing games and just enjoying each other's company. It's unbelievabk 


N=” _~=—s Less Work. More Life. 


Nobody even misses watching television. We don't know what we did without it 


£2007 TanherTech AD VGits wet @ @ Crane Group Cempany 
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add cottage charm 


Two rooms get an injection of warmth 
and style with great vintage finds. 


layer it 

Small children ask “Why?” Happy 
adults ask “Why not?” Jennifer’s bed- 
room features a great example of 
doing something unusual that looks 
great. Mirrors are placed one on top of 
the other on the wall between two clos- 
ets. Hanging from simple chains, they 
showcase the carefree attitude that 
makes this cottage shine. Smart advice: 
Don’t overthink your displays. If they‘re 
pleasing to your eye, you've succeeded. 


up the light factor 

Large and small mirrors in various shapes hang on the walls 
of the bath. This brightens the tiny, windowless room, as 
do the white walls. Don’t wait until you have a complete 
collection to hang up your first find. Start with one mirror 
above the vanity, and add more as you get them. 
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Mirrors can work magic. Just as a looking glass allowed 
Alice to pop into an exciting new world in Lewis Carroll's 
classic, it can give any room a new image. 

Jennifer Eggleston used her collection of mirrors to bring 
light into a bedroom and bath in her small Fredericksburg, 
Texas, cottage. She gathered several in one space for greater 
impact. “My collections are happy accidents. | pull togeth- 
er things that are appealing to me, and | want them all in 
one area,” Jennifer says. 


mirrors, mirrors 
on your walls 

e Visit flea markets, 
antiques stores, or sec- 
ondhand shops to pur- 
chase mirrors big and 
small. You'll have no 
trouble finding pieces 
that fit your budget. 


e Don’t shy away from 
imperfections. Chipping 
and flaking add to the 
character. The aged 
patina will reflect light 
more softly. 


« Instead of hanging 

a display of transfer- 
ware plates ona 
dining room wail, try 
grouping round mirrors. 


Another idea: Open up a small bedroom with a large 
framed mirror. The illusion of an entrance to another room 
beyond the wall will instantly make the real room seem 
bigger. Here, propping the mirror against the wall match- 
es the informal spirit of the bedroom’s other furnishings 
and simple window treatments. —AMY BICKERS MERCER 
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TOASTED TASTE AND 40% LESS FAT THAN REGULAR FRIED POTATO CHIPS 
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This sounky Texas design team turned a 
dumpy garage into a spectacular patio. 


by SARA ANDERSON = photography LAUREY W. GLENN 
styling GENE B. BUSSELL, REBECCA BULL REED 
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below: To lend an old-world, Tuscan look to the space, a doorway 
was carefully knocked out of a wall one stone at a time. The 


opening is framed by graceful agapanthus and yellow lantana. 


] ) icture this: A vibrant orange sunset spills across the sky like a cracked egg. There’s a gentle breeze 
y 


_li_ rustling fragrant vines overhead. Plush chairs are nestled between banana plants and a bubbling fountain 


that trickles water over a pile of stones. No, this is not your dream vacation destination. Not all getaways require 


plane tickets and passports. It’s what you get when you create a backyard oasis that bumps comfort up to first 


class. Be a stickler for great design, and your escape won't be miles away, but a few steps from your door. 


From Beast to Beauty 

When Greg and Linda Austin moved to Georgetown, Texas, 
they bought a 1916 bungalow in major need of repair. The 
property also included a run-down garage that had almost 
nothing going for it. The Austins restored the house with 
help from architect Bryant Boyd, interior designer Linda 
McCalla, and contractor John Kyser, while landscape archi- 
tect David Bost, landscape designer Beebe Gray, and land- 


scape contractor John Gibson designed the lawn and creat- 
eda plan to turn the garage into a deluxe patio. It was a lofty 
goal. The structure was full of metal scraps and rusted-out 
cars, and the tin roof was caving in above the dirt floor. 
Once the debris was cleared, however, three near-perfect 
stacked-stone walls were discovered. 

What happened next was more deconstruction than 
reconstruction. An exposed truss system of cedar beams 
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Lounge, dine, or just catch up with friends. This spacious roam is 
made cozy by layering a variety of plants. Ones that work include 


sandankwa viburnum, macho fern, bougainvillea, and hibiscus. 
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took the place of the roof. The columns and the structural 
cement crossbeam were clad in cedar veneer to keep the 
look cohesive. A doorway, which leads to a fire pit and water 
fountain, was knocked out on one of the end walls. 


Kick Back and Relax 

To feel more intimate, large, open spaces such as this one 
need to be divided into rooms. Large containers of lush 
plants are grouped at varying heights to give this outdoor 
retreat scale. Large furniture, such as the double chaise longue, 
will appear diminutive if not surrounded by bold plants. 


A Cool Design 

Even in triple-digit temperatures, it stays comfortable here. 
Shade trees, ceiling fans, and wisteria vines, trained on 
monofilament connected to the trusses, help cool the space. 
“People think that because we're in Texas, we must die out 
here in the summer,” says Greg. “But with the concrete floor, 
the rock walls, and the wisteria, it actually stays very pleasant, 
even in the heat of the day.” 

“® For More Info Sources and Design Assistant— 
outdoor rooms: southernliving.com/may2007 
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| INSPIRATION PULLED FROM YOUR LIFE. THAT'S PROFESSIONAL GRADE 


Ait bags’ in-all'three rows* Se ately 
_ Unparalleled safety features. 

. Better fuel efficiency than any 8- passenger suv 

_ Latest news:on XM Satellite Radio®*** available. , 
. AM/FM Stereo with MP3 compatibility. ; . 

_ Dual sunroof with breathtaking sky views available. - : Sy macaoicm 


. All-Wheel Drive for enhanced grip available. WELCOME TO ACADIA. THE CROSSOVER FROM GMC. 


"hears 2 sity tadly and the Correct ohald restrard Jor your Cie ape and 2 ; von in wohecies cQupped math a Pasuenger Sensing Syuiom. Charen are safer mhen property secured in a tear seat Never place a rear-facing wfand revtramt m tho font seat of any vetecie equipped with an active 
29. Seu the vehicle's oanery faray and chald sat a cat vasbucton is more information. °* Cargo and load capmcity limled by meght and detintution EPA ex. 13 mpg city, 26 mag tery (78D) and 17 mpg cy. 24 npg Inry (AWD). Exchdes other GM wehcies ***0M ts avatlable 
tr 48 6 ugaiqass Untied Si eect foes extra Viet yeaa. cont Woe on 9 C2007 Conerad Motors Com Al nights reserved Acard. GMIC aed GMC logo aro regaered trademarks of General Motos Comp 2M Saletite Radin name na regatered trartemnark of 10M Sateitte Radio tne. 
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Floor-to-ceiling linen draperies hang on either side of the window, giving the illusion of 
higher ceilings. But what this fabric hides might surprise you: audio equipment mounted 


to the wall. Linen is a good choice because sound can flow through without being muffled. 


Check Out These 
Great Fabrics 


If you've ever dreamed of having a light-colored room 
where spills and stains are not a problem, then take a look 


at this soft yet durable space. 


Ves probably cringe when you 
think about grape juice and 


chocolate ice cream near your family 
room sofa. Want less to worry about? 
Shop smart and make your home life 
more low-maintenance. Once upon a 
time, outdoor fabric was rough to the 
touch, unattractive, and reserved for 
sailboats. Not anymore. New technol- 
ogy has made stain-resistant fabrics 
incredibly soft, and they now come in 
a variety of colors and patterns. 


Great Style, Less Stress 

In this room, which opens to the back- 
yard and pool, Purcellville, Virginia, 
interior designer Kate Dieterich com- 
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bined her talent for choosing fashion- 
able fabrics with the homeowners’ 
desire for easy-care materials. A café au 
lait-colored synthetic suede feels as 
supple as the real deal on the sofa and 
chairs. The material repels scuff marks 
and spills, even juice and red wine. For 
an accent, Kate chose high-performance 
outdoor fabrics for the swirl- patterned 
ottoman and the pillows. Add to that 
fade-resistant linen panels and a 
weather-resistant chenille throw, and 
this space is living proof that fabric has 
come a long way. —KIKI TITTERUD 
ale 

7 For More Info 

Sources: southernliving.com/may2007 


Spill-Proof Fabrics— 

Gotta Try Them 

Have you ever spilled on your sofa 
and then flipped the cushion over 
to hide the stain only to find 
another stain on that side? If so, 
it's time for a better solution: 
indoor/outdoor materials that 
you can keep clean with ease. 
Your selections may be more 
expensive up front, but they'll 
last longer and save you money 
in the long run. 


Safe-bet solids: Single-color syn- 
thetic suede and faux velvet are 
made of polyester or blends of 
polyester and nylon. They are 
popular because they look and 
feel real, repel moisture, and spot 
clean easily with soap and water. 


Playful patterns: New weaving 
and finishing techniques of 
solution-dyed acrylic (where 

dye goes all the way through the 
yarn) opens the door to multiple 
pattern possibilities. They resist 
stains and fading, plus these fab- 
rics can be cleaned with bleach; 
many can even be put in the 
washing machine. 


PHOTOGRAPHS. CHARLES WALION IV 


Introducing 
a whole new way 
to look at color. 
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home tips 


The Scoop on Indoor Air Quality 


AVOIDING MOLD 


pring cleaning isn't just for sur- 


faces. Give some thought to the lf you suspect your home contains mold, purchase a do-it-yourself testing 
air you breathe. Every house has a col- kit from a home-improvement store. The test will provide basic results, or, 
lection of pollutants. Mold, mildew, for an additional fee, it can be sent in for detailed 
pollen, pet dander, smoke, odors, and analysis. To fight the problem before it starts, 
more are all floating within breathing the Environmental Protection Agency offers 
range—but you can clear the air with these tips. 
the right moves. —amy BICKERS MERCER « Fix leaky plumbing as soon as possible. 

e Vent dryers and other moisture-generating 

IT’S NOT THE HEAT... appliances to the outside. 


« Keep heating, ventilation, and 


It’s the humidity. It's probably time to air-conditioning drip pans clean and 


turn off that humidifier if relative Manhetricted: y —— 
_ humidity in your e Maintain low indoor humidity ‘ 
area is above 50% (between 30% and 50%). Ef 
or the air in your * Watch for condensation, and : 
home no longer fix moisture problems in a timely I 
feels dry. A comfy manner. For more information visit | | 
level inside is www.epa.gov/mold/moldguide.html. \ 


about 45%. This 

will help prevent 

mold build-up. QUICK FIX FOR PROBLEM ROOMS 

The AirFlow Breeze installs in a floor or wall vent 
opening and uses two low-voltage fans to work 
with the existing central heating-and-air system. 
When the air conditioner shuts off, the AirFlow 
Breeze pulls lingering cool air out of the duct and 
into the room. It also helps warm rooms in win- 
ter. The plug-in unit comes in a 4- x 10-inch size 
and a 4- x 12-inch size. Both retail for around 
$60. Learn more at www.aftproducts.com. 


Find out how your 
home measures up 
with a hygrometer 
(it gauges humidity 
levels; less than 
$25 at home- 
improvement stores). 
Turn your humidifier back on when 
relative humidity dips below 30%. 


AIR FILTERS ON THE MOVE 


Portable air filters use a fan to pull in and filter air before releasing it back into 
the room. They can remove more than 99% of a room’s allergens and pollutants. 
Here's what to consider when purchasing a unit. 

e What is the Clean Air Delivery Rate (CADR)? The CADR tells you how many 
cubic feet of filtered air the unit can deliver per minute. Determine the square 
footage of the room because filters are made for different-size spaces. 

e Do you want odor absorption? Choose a unit with a high-efficiency particu- 
late air (HEPA) filter plus a secondary filter of activated carbon or charcoal. This 
will trap odors. 

e How much do you want to spend? Small units, such as the AirPod air purifier, 
can be found for less than $100, but they only filter a small area (less than 50 cubic 
feet). For a larger space, you may spend as much as $1,000 for an effective filter. 
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llySimpatiens 
fulljsun! 


America’s favorite shade flower just got better! While all 4 fe 
other impatiens are shade flowers, new VIVA! SunPatiens® 
take the heat, the full sun and grow almost twice as fast. 


Also NEW this spring: Bring “Fresh Squeezed Color” to 
your garden with VIVA! Lemon Zest Petunia. Bright yellow 
flowers in mounds of color, easy to bloom and grow. 


| 
: ay Find VIVA! SunPatiens, VIVA! Lemon Zest and other 
4 Lemon Zest ' exciting VIVA! plants exclusively at The Home Depot. 


\ Petunia | Available at 


Fresh Sque rezed Color! j \WAl 
Where Inspiration Grows 2 
ce www.vivagarden.com = ass xs) 


_ aegis 


The windows in this Lexington, Kentucky, home have it all—great views, beautiful 
craftsmanship, and an upper display shelf for collectibles. 


Make the Most of 
Large Windows 


These Kentucky homeowners did away with draperies. 


ae ass 


| Asa — you should know that 
virtually all improved tall fescue grass 
seed varieties and blends for home 
lawns are produced in the state of 
Oregon. Today's turf-type tall fescue 
choices result in finer bladed, denser, 


darker green, more desirable lawns. 
Every seed box or bag in your dealer's 
store has a tag indicating where the 
grass seed was produced. When you 
select Origin: Oregon tall fescue, youre 
assured it's grown by professional 
seedsmen to highest quality standards, 
and will produce an excellent lawn. 


Oregon Tall Fescue Commission 
Salem, Oregon 


S ometimes windows are so attrac- 
tive by themselves that they don’t 
need help. Take the double-hungs 
in this family room, for example. 


Let the Sun Shine In 

Wrapping two walls and surround- 
ed by honey-stained trimwork, 
these eye-catching sashes add as 
much distinction as any piece of art 
or fabric could. That’s why Diane 
Skoll and her husband decided to 
keep things as they are. “The band 
of windows connects us to what's 
going on outdoors, regardless of 
the weather,” says Diane. “When we 
redesigned our backyard, our land- 
scaper studied the views framed 
from inside, which helped him 
sculpt the beds and select the plants.” 


Designed for Display 

While absent of draperies, one 
bank of windows is enhanced by a 
matching stained shelf, supported 
by wood brackets, that runs along 
the top casing trimwork. “By 
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extending my display space from 
the adjacent kitchen into the fami- 
ly room,” Diane says, “I’m able to 
show off my collections without 
things looking cluttered” 

So if your windows need a dress 
up—not a cover up—consider a 
shelf in lieu of a rod and curtains. « 


Spend time doing the things you love 
with the people you love - we're sure that 
weeding isn’t one of those things. 


With Weed-X’ weed control fabric 
you'll be able to enjoy a weed-free 
landscape for years to come. 


Weed-X’ is the only material that prevents 
weed roots from penetrating from the top 
mulch layer to the soil below. At the same 
time, this patented, dual-layer material 

lets water, air, and nutrients pass through 
to keep your plants and shrubs healthy. 
Use it in mulch beds, under walkways, 
decks... anywhere you want to stop weeds. 


Buy the only one that works, with 


the only WEED-FREE GUARANTEE. 
Remember Weed-X* 


Gua NY 

3x39" 
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The Only one that works: 


Endless: Summer 
‘COLLECTION 


THE ENDLESS SUMMER® 
COLLECTION INTRODUCES 


| EVERY BRIDE IS BEAUTIFUL, BUT 
THIS ONE IS EXTRAORDINARY. 
What makes her so remarkable? 
Pure white mapheads, which gradually 
by take on a sweet subtle blush of pink, 
| striking dark-green foliage, and a love 
that lasts forever with the ability to 
‘ rebloom an both old and new growth. 
Say hello to Blushing Bride. She’s so 
exceptional, your garden will know it’s 
finally found true love. 


Se ee Cee es | 
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Tea Towel 
Projects 


Pretty towels aren’t just for 
drying dishes. Show them 
off with these simple 
ideas, and give your home 
some extra flair. 


hink of it as payback for the dish running away with the spoon. The 
dish towel deserves a flight of fancy too. In the time it takes you 
to recite a nursery rhyme, you can turn a utilitarian item into a 


flirty curtain or a sassy seat cover. 


A Cafe Curtains 

Turn tea towels into curtains, and your 
room will take on the ambience of a 
French cafe. First, gather two identical 
towels that are long enough to cover 
the lower panes of the window. 
Position a curtain rod inside the win- 
dow recess. Use clip-on curtain rings to 
secure the towels to the rod—no 


sewing required. 
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A Sitting Pretty 

Want a quick way to give an old chair a 
new look? Cover a seat cushion with a 
tea towel. Pop off the cushion from the 
chair frame. Spray the towel heavily with 
starch, and spread it tightly over the seat 
cushion, securing the towel to the under- 
side using a staple gun. Give all your 
chairs or barstools the same Jook, or 

mix and match with different towels. 


OME BUILDING RESOURCE 


ARCHITECT - GA BUILDER - NC BULLDER™= Me 


SOUTHERNEVERGREEN 


OREAM | OEFSIGN | BUIED 


Homeplans Designed for Today's 
Market™ is the exclusive magazine of 
Frank Betz Associates, Inc., the leading 
seller of stock home plans. Frank Betz 
Associates, Inc. has a variety of house 
plans to meet the needs of builders and 
individuals. Our house plans have a 
unique design style that combines 
great curb appeal with construction 
efficiency that builders and 
homeowners eee 


SouthemEvergreen 1s your first step on the path toward a 
beautiful, well-built dream home. Whether you are buying, 


building, redecorating or adding an, your journey begins : 
here. Working with you Is a team of talent that includes an : 
Engineer, an Architect, intenor Desgners, Cabinetry | 
Designers, a Real Estate Broker, a Developer, and 

Maser Craftsmen. Now is the time to put the talent of 

SauthemEvergreen and its four divisions, Custom Homes, 

Propertes, Classic Cabinets and Interior Design {a work 

for you. Call us or visit our website and learn how 

SoulhemEvergreen can tum your Dreams info Reality. 


336.286.3886 sation 
www.SouthemEvergreen.com Pmocran 


the True Definition of Home: It’s in The 
Vision...The Planning. .The Details. All of these 
elements contribute to the homebuilding process at 
Whitney Blair Inc., and it shows in every home we 
build. Building nationally recognized award winning 
homes of exceptional quality and craftsmanship wn 
the southeastern coastal Carolinas. 


VB» WHITNEY BLAIR INC. 


The True Defmition of Home 


www.FRANKBETZ.com 
888-717-3003 


910.579.9994 


Wilmington, NC | wwwwawhitneyblaineom | Sunset Beach, NC 


OL SFO M HO, 


Isn’t it worth investing in the perfect mattress? 


Why is it that we spend more time researching 
a car we're going to drive a few hours a week 
than we do a bed where we spend a third 

of our lives? Especially when the amount 
and quality of our sleep directly impacts 

our physical and mental health. 


AEE, 


20 YEaH 


Tempur-Pedic’s Weightless Sleep» Technology delivers unparalleled comfort. 
Each Tempur-Pedic Swedish Mattress™ contains billions of TEMPUR’ cells that gently settle to 
support every contour of your body. The mattress molds itself to your body shape, taking 

pressure off of your neck, back, shoulders and hips. You'll feel like you're sleeping on a cloud 
because every part of your bady receives complete and relaxing support. Recent research even 
indicates that Tempur-Pedic beds reduce nighttime tossing and turning by more than 70%. 


¢yTeMPUR PEDIC 


Call 
1-888-818-4046 


for a free Tempur-Pedic 
Demonstration Kit today! 


PRESSURE RELIEVING 
SWEDISH MATTRESSES AND PILLOWS 


© Copyngtt 2007 by Tempur-Pedic Nort America, inc. Al Rights Reserved. Fumitre companents not inchaded 


Changing the way the world sleeps! ® 


For Family 


While a formal living room may 
be where you entertain, this is 
the place to go when it’s time 
to relax with the kids. 


e like our homes to be guest 

friendly. China, pieces of furni- 
ture, and even whole rooms often get 
little use unless company’s coming. 
Anticipating special occasions is 
admirable, but amid all the decorum, 
it helps to set aside a place that’s 
intended for everyday enjoyment. 


Filled With Light 

Wanting such a getaway spot, Mike 
and Candace Phillips added a sun- 
room to the back of their Trussville, 
Alabama, home. Surrounded on two 
sides by 5-foot-high casement win- 
dows, this room also features skylights 
for maximum natural light. Because 
the windows open out, the couple can 
lower a series of indoor rattan shades 
to reduce glare while still taking advan- 
tage of breezes. “Being able to adjust 
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Sunroom Suited 


the light and with help from ceiling 
fans, we're able to keep the space com- 
fortable,” says Candace. 


Material Matters 
Another benefit of the Phillipses’ sun- 
room is that it provides a great trans- 
ition space to the outdoors and 
backyard pool. “That’s why we chose 
sisal carpet,” Candace explains. “It’s 
easy to maintain and holds up well.” 
When Mike built the sunroom, he 


Plate-Ready 
Pass-through 

When the Phillipses located their sun- 
room adjacent to the kitchen (and the 
original exterior wall), they realized 
that an existing window above the 
kitchen sink no longer made sense. 
Removing the window and filling the 
hole might make the kitchen seem 
claustrophobic. So Mike decided to 
demolish the window and to frame 
the opening on the sunroom side 
with cabinetry. Consisting of a plate 
rack and glass-front cabinet doors for 
china display, Mike’s carpentry work 
provides an ideal connection from 
the dining area of the sunroom 

to the kitchen. A stenciled buffet 
completes the picture. 


7 | 
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top, left: This cozy daybed encourages 
curling up with a goad book. Large 
casement windows ensure great light. 
left: Whitewashed paneled walls and 

a casual arrangement of furniture 
create a pretty and comfortable space. 


selected other materials that evoke a 
classic feel, such as the 6-inch tongue- 
and-groove boards placed vertically on 
the walls. He installed stained beaded 
board on the ceiling, which also 
matches the nearby dining room. 
Mike and Candace do sometimes 
entertain here, but in this room, fam- 
ily still comes first. —ROBERT MARTIN 
aK For More Info 
Sources: southernliving.com/may2007 


Pretty Table Style 


Set your next party spread with citrus-colored 
serving pieces and stunning orchids. 


ae yellows and lime greens make a big splash in this 
inviting table setting, and getting started was simple. 
Botanical prints above the Irish pine sideboard inspired the 
creative mix of flowering plants, glazed containers, and 
lovely tableware. 


All With Orchids 
When Leslie Simpson and her husband, John, entertain at 
home in Birmingham, she sometimes uses orchid plants for 
embellishing the tables. Besides adding an exotic, tropical 
look to the decorations, orchids are a practical choice: The 
blooms will usually outlast an arrangement of cut flowers. 
For hiding the orchids’ plain clay pots, Leslie chooses 
attractive baskets or stoneware containers from garden cen- 
ters and flower shops. She supplements any sparse orchid 
leaves by setting small foliage plants inside the ornamental 
containers. Then she fills open spaces and covers contain- 
er edges with bits of Spanish or decorative sheet moss. 


FRC MoBASIC FO BOLD», 


377/292-1636 
30 C11 6” 7 


Whether garages, hobby’shops, horse barns or 
all-purpose buildings, Morton Buildings can easily 
construct afacility that is functional and accommodates 
your, needs—basic to bold, plain to fancy, small to large. 


High-quality design, materials and over, 50 years of, For More Information: 4) cut 
building experience, allows you to rest assured you 800-447-7436, ext. 418 BUILDINGS 
are making anjinyestment that is built to last www.mortonbuildings.com 
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house plan 


KI U l N fo DESIGNED BY CHUCK FRUSTERIO & ASSOCIATES BIRMINGHAM, ALABAMA 


This English Tudor-style plan features a 
pleasing rhythm of hip, gable, and swooping 
rooflines that give it cottage appeal. The 
windows vary in size and shape, some with 
arched tops and others enhanced by board- 
and-batten shutters. The arched front entry 
recesses to shelter guests; a side porch leads 
to the kitchen through a second foyer. With 
its undeniable charm, this abode deserves yet 
another name—home. —ROBERT MARTIN 


PLAN #SL-0705-1302 

e 2,839 square feet 

e 4 bedrooms, 32 baths 

e Ceiling heights: 9 feet first floor, 
9 feet second floor 

e Basement foundation 
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OUR FAVORITE 
FEATURES 


1. A two-sided, ventless fireplace 
can be enjoyed from both the 
kitchen and family room. 


2. A centrally located stairway 
makes the house's upstairs easily 
accessible from any first-floor room. 


3. The master bedroom suite, with 
its tray ceiling, generous bath, and 
large closet, is certain to be the 
homeowners’ retreat. 


4. Other options for one of the 
second-floor bedrooms include a 
home office or playroom. 


EREE STUDYeREAN 


Visit www.slhouseplans.com/ 
tdr/1302 to download your free 
copy of a study plan for this house 
(a $9.99 value). To take advantage 
of this offer, use promotion code 
$L1302 when you order. 
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FIRST FLOOR (1,887 0g, ft.) 


HERE’S HOW TO ORDER 

Working drawings are priced as follows. 

8 sets: $865; Reproducible set: $1,195; Planning set: $225; 

Extra Bond set: $40* Shipping, handling, and taxes will apply. 

*Extra bond set is only available with the purchase of eight or more construction sets or a reproducible set. 


Call 1-866-892-3507, or visit southernlivinghouseplans.com. 


TIME TO ENTER OUR HOME AWARDS 

Our search is on for the most beautiful homes in the South. Does yours deserve 
to win? For information about the 2008 Southern Home Awards, including a 
list of categories, visit southernhomeawards.com. 
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The value of a brick home is unmistakable. Warm, comfortable and stately 
brick homes have stood the test of time. With a rich palette of colors, 
textures, and accents, the variety that General Shale Brick offers can add 
charm and value to your dream home. 


General Shale Brick Sasaasa 
Building The American Dream 
(800) 414-4661 © www.generalshale.com 


Serve Almond-Crusted 
Tilapia with grits and 
sautéed vegetables 
for a well-balanced 
meal. The healthy fat 
in the almonds boosts 
the great nutritional 
value of the fish. 


? 
fi? 


Let us show you just how fast 
and easy it can be. 


delicious 


( faa fish is easy. I know, because in 20 


years as a seafood marketing expert, | 
cooked an ocean of it. Along the way, I landed basic knowledge that 
will help anyone cook fish confidently. Here are my top three tips. 
1. Be sure the fish you buy is in premium condition. (See 
“Quality Counts” on page 164.) Frozen fish that’s carefully thawed 
can be excellent, just as poorly handled fresh fish can be awful. 
Unless you live on the coast or ina large city, most seafood (except 
salmon) will have been frozen. But even if you live in a tiny town, 
good fish can be as close as your supermarket or wholesale club. 
Here’s the secret: If you're not happy with the fish in the seafood 
case, ask for some that is still frozen. Or purchase bags of individ- 
ually quick frozen (IQF) fillets. Thaw as many as you need in the 
refrigerator overnight or in a tightly sealed plastic bag under cold 
running water if you're in a hurry. It is best to cook fish the day you 
bring it home, but you can refrigerate it (on ice) for up to 48 hours. 
2. Don’t overcook. When you insert a fork in the thickest part, 
the flesh should be opaque nearly all the way through. A tiny 
streak of pink in the center is okay; the fish will continue cooking 
off the heat. Ten minutes of cooking time per inch of thickness is 
the rule of thumb, but start checking at eight minutes just in case. 
3. Keep it simple. It’s hard to beat perfectly sautéed, baked, or 
grilled fish paired with a simple sauce or topping. (And because 


most of us will be doing our own cooking, that’s a good thing.) 


Ish 


at home 


Almond-Crusted Tilapia 

MAKES 4 SERVINGS 

PREP. 15 MIN, COOK: 9 MIN 

If you dou't have a skillet large enough 
to hold all the fillets comfortably, we 
recommend cooking them in batches. 
You can substitute catfish, flounder, or 
orange roughy for tilapia. 


1 cup sliced almonds, divided 
Ya cup all-purpose flour 

4 (6-02.) tilapia fillets 

Ya tsp. salt 

2 Tbsp. butter 

2 Tbsp. olive oil 


1. Process 2 cup almonds in a food 
processor until finely chopped, and 
combine with 4 cup flour in a shal- 
low bowl. 

2. Sprinkle fish evenly with salt; 
dredge in almond mixture. 

3. Melt butter with olive oil in a large 
heavy skillet over medium heat; add 
fish, and cook 4 minutes on each side 
or until golden. Remove fillets to a 
serving plate. 

4. Add remaining 12 cup almonds to 
skillet, and cook, stirring often, | 
minute or until golden. Remove 
almonds with a slotted spoon, and 
sprinkle over fish. 


LYNN PEON 
ATLANTA, GEORGIA 


by DONNA FLORIO ©: photography RALPH ANDERSON 
styling BUFFY HARGETT, LEIGH ANNE MONTGOMERY « food styling ANGELA SELLERS 
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Quality Counts 


The longer the fish is out of water, 
the more it deteriorates, a process 
slowed by freezing. The tilapia 
fillets shown below were frozen. 
The one on the left is perfect— 
firm and glossy, with a bright red 
line. The other is soft, and its line is 
brown, one of the best indicators 
of not-very-fresh fish. The longer 
blood is exposed to air, the browner 
it becomes. Because most fish is 
displayed bloodline side down, ask 
the seafood salesperson to turn 
the fillet over if you‘re in doubt 
about the freshness. 
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Pan-Seared Trout With 
Italian-Style Salsa 

MAKES 6 SERVINGS 

PREP: § MIN , COOK: 4 MIN. PER BATCH 
You can substitute catfish, salmon, tuna, 
or tilapia for trout. 


6 (6-02.) trout fillets 

¥a tsp. salt 

% tsp. freshly ground pepper 
4 Tbsp. olive oil 

Italian-Style Salsa 

Garnish: lemon slices 


1. Sprinkle fillets with salt and pepper. 
2. Cook 3 fillets in 2 Tbsp. hot oil ina 
large nonstick skillet over medium 
high heat ] to 2 minutes on each side 
or until fish flakes with a fork. Repeat 
with remaining fillets and oil. Top fish 
with salsa. Garnish, if desired, and 
serve immediately. 


Italian-Style Salsa: 

MAKES 2 CUPS 

PREP: 10 MIN. 

Make this salsa up to one day ahead, but 
stir in the feta just before serving. 


4 plum tomatoes, chopped 
4 small red onion, finely chopped 


Make the salsa 


a day ahead to 
have Pan-Seared 
Trout With 
Italian-Style 
Salsa on the table 
in 15 minutes. 


12 kalamata olives, pitted and chopped 
2 garlic cloves, minced 

2 Tbsp. chopped fresh parsley 

1 Tbsp. balsamic vinegar 

1 Tbsp. olive oil 

2 tsp. drained capers 

Va tsp. salt 

Ya tsp. freshly ground pepper 

Va cup crumbled feta cheese (optional) 


1. Stir together first 10 ingredients, 
and, if desired, feta cheese, in a medi- 
um bowl. Cover and chill until ready 


to serve. CHEF ROBERT STRICKUN 


BIG CEDAR LODGE 
RIDGEDALE, MISSOURI 


Grilled Salmon With 

Herb Vinaigrette 

MAKES 4 SERVINGS 

PREP 10 MIN, COOK: 5 MIN., GRILL. 14 MIN. 
You can substitute grouper, redfish, or 
tuna for salmon. 


4 (8-02z.) salmon fillets 

1 tsp. salt, divided 

Y2 tsp. pepper 

2 shallots, minced 

¥% cup olive oil, divided 

2 Tbsp. white wine vinegar 
1 Tbsp. Dijon mustard 
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Here’s to Your Health 


Two servings of fish a week offer 
tremendous health benefits. Fish is 
low in cholesterol and has modest 

amounts of fat. Salmon and 
mackerel offer omega-3 fatty acids, 
which help stave off heart disease 
and arthritis and are great for brain 
function. But large fish can have 
high mercury contents due to pollu- 
tion. Even small quantities of mer- 
cury can be harmful to pregnant 
women and small children. Avoid 
shark, swordfish, king mackerel, 
and tilefish, all of which are high in 
mercury. Even canned albacore has 
more mercury than light tuna. To 
learn more about mercury content 
and the benefits of seafood, visit 
www. mayoclinic.com. 
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VW tsp. sugar 

1 Tbsp. each chopped fresh chives, 
parsley, and tarragon 

Ya tsp. dried crushed red pepper 
(optional) 

Vegetable cooking spray 


1. Sprinkle salmon evenly with * tsp. 
salt and '% tsp. pepper. 

2. Saute shallots in 1 Tbsp. hot oil 
over medium heat 5 minutes or until 
golden. Remove from heat. 

3. Whisk together vinegar and mus- 
tard in a small bowl; whisk in remain- 
ing oil in a slow, steady stream until 
mixture is thickened and blended. Stir 
in shallots, remaining ' tsp. salt, 
sugar, herbs, and, if desired, crushed 
red pepper. 

4. Coat cold cooking grate with cook- 
ing spray; place on grill over high heat 
(400° to 500°). Place salmon on cook- 
ing grate, and grill 5 to 7 minutes on 
each side or to desired degree of 
doneness. Serve with vinaigrette. 


CAROL S. NOBLE 
BURGAW, NORTH CAROLINA 


left: Crispy Baked 
Cod is simple and 
kid-friendly. There 
is little cleanup in 
the preparation. 


below: Cut meaty 
fish such as grouper, 
wreckfish, and 


snapper into strips 
for easier cooking. 


Crispy Baked Cod 

MAKES 4 SERVINGS 

PREP: 10 MIN., BAKE: 17 MIN. 

You can substitute mahi mahi, grouper, 
catfish, salmon, or tilapia for cod. 


1 cup Japanese breadcrumbs (panko)* 
2 Tbsp. chopped fresh parsley 

2 tsp. grated lemon rind 

1 tsp. minced garlic 

6 (6-02.) cod fillets 

1 tsp. salt 

2 Tbsp. butter, melted 


1. Combine first 4 ingredients in a 
small bowl. 

2. Place fillets on a lightly greased wire 
rack in a baking pan; sprinkle evenly 
with salt. Spoon breadcrumb mixture 
evenly onto fillets, pressing down 
gently. Drizzle evenly with 2 Tbsp. 
melted butter. 

3. Bake at 400° for 17 minutes or until 
breadcrumbs are golden and fish flakes 
with a fork. 

*] cup fine dry breadcrumbs may be 
substituted. . 
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before theyre gone! 


(Create a silky, smooth cup of coffee that is uniquely yours with 
lInternational Delights NEW White Chocolate Raspberry. 
‘Try all of our deliciously inspired flavors today! 


'2007 WhiteWave Faods 


Caramel-Pecan 
Oatmeal Bars starts 
with the convenience 
of cake mix. We 

then added nuts, 
chocolate morsels, 


and caramel. 


Irresistible Oatmeal Bars 


Add a selection of flavors to create crowd-pleasing treats. 


Vie you're in the mood for cookies, try one of these fiber-rich offerings. 
They are easy to make, especially with the head start of a cake mix. Serve 
with a cold glass of milk, and you'll agree that they are very good!—cuaria prarer 


Caramel-Pecan Oatmeal Bars 
MAKES 2 DOZEN 
PREP 15 MIN, BAKE 35 MIN, COOL 1 HR 


1 cup chopped pecans 

1 (18.25-02.) package yellow cake mix 

2% cups uncooked quick-cooking oats 

Ya cup butter, melted 

1 (11.5-0z.) package milk or semisweet 
chocolate morsels 

25 caramels 


1 Tbsp. water 


1. Place pecans in a single layer in a 
13- x 9-inch pan. 

2. Bake at 350° for 4 to 5 minutes or 
until toasted, stirring occasionally. 
Remove nuts from pan. 

3. Line bottom and sides of pan with 
aluminum foil, allowing 2 to 3 inches 
to extend over sides; lightly grease foil. 
4. Stir together cake mix and oats in 
a large bowl. Stir in butter with a 
fork until mixture is crumbly and 
dry ingredients are moistened. Press 
half of oat mixture evenly onto 
bottom of prepared pan. Sprinkle 
chocolate morsels and toasted pecans 
evenly over oat mixture in pan. 
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Sprinkle with remaining oat mixture. 
5. Bake at 375° for 30 minutes or until 
top is golden brown. 

6. Microwave caramels and 1 Tbsp. 
water in a microwave-safe bow! at 
HIGH | minute or until caramels are 
melted. Drizzle evenly over warm bars 
in pan. Let cool ona wire rack | hour 
or until completely cool. 

7. Lift baked bars from pan, using foil 
sides as handles. Place on a cutting 
board, and cut into 24 bars. 


Oatmeal-Raisin Bars 
MAKES 2 DOZEN 
PREP: 15 MIN., BAKE: 30 MIN, COOL 1 HR 


1 (18.25-0z.) package yellow cake mix 
2 cups uncooked quick-cooking oats 
V2 cup raisins 

¥Ya cup butter, melted 

1 cup chunky applesauce 

Va tsp. apple pie spice 

Ya tsp. grated lemon rind 


1. Line bottom and sides of a 13- x 9- 
inch pan with aluminum foil, allow- 
ing 2 to 3 inches to extend over sides; 
lightly grease foil. 


2. Stir together cake mix, oats, and 
raisins in a large bowl. Stir in butte 
with a fork until mixture is crumbly 
and dry ingredients are moistened 
Press half of oat mixture evenly onto 
bottom of prepared pan. 
3. Stir together applesauce, apple pie 
spice, and lemon rind. Gently spread 
over oat mixture in pan. Sprinkle even- 
ly with remaining oat mixture. 

4. Bake at 375° for 30 minutes or until 
top is golden brown. Let cool in pan 
on a wire rack | hour or until com- 
pletely cool. 

5. Lift baked bars from pan, using foil 
sides as handles. Place on a cutting — 
board, and cut into 24 bars. 


Peanut Butter-and-Jam 
Oatmeal Bars 

MAKES 2 DOZEN 

PREP 15 MIN, BAKE 30 MIN., COOL. 1 HR. 


1 (18.25-0z.) package yellow cake mix 
2% cups uncooked quick-cooking oats 
¥a cup butter, melted 

Y2 cup creamy peanut butter 

V2 cup strawberry preserves 

Y2 cup chopped roasted peanuts 


1. Line bottom and sides of a 13- x 9- | 
inch pan with aluminum foil, allow- | 
ing 2 to 3 inches to extend over sides; 
lightly grease foil. 
2. Stir together cake mix and oats ina § 
large bowl. Stir in butter with a fork | 
until mixture is crumbly and dry | 
ingredients are moistened. Press half 
of oat mixture evenly onto bottom of | 
prepared pan. 
3. Stir together peanut butter and pre- | 
serves ina medium bowl. Gently spread ¥ 
peanut butter mixture evenly over oat | 
mixture in pan. Sprinkle peanuts and | 
remaining half of oat mixture evenly | 
over peanut butter mixture. 
4. Bake at 375° for 30 minutes or until § 
top is golden brown. Let cool in pan | 
on a wire rack | hour or until com- | 
pletely cool. 
5. Lift baked bars from pan, using foil 
sides as handles. Place on a cutting | 
board, and cut into 24 bars. o- 
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The Taste You Trust 


| Bold flavor seale 
in by Grill Mates: 
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os y McCormick Grill Mates 
Cinnamon Chipotle Rubbed Steak 


Try Green Olive Poppers and 
Pizza Sticks with a cold beer, ar enjoy 


the poppers with a classic martini. 


hrow an incredible party or kick 

off dinner with these 14 speedy 
recipes. They require Jittle preparation, 
and with the exception of salt, pepper, 
cooking spray, and water, use only 
three ingredients. For a sampling of 
delicious Southern starters, try Pecan- 
Stuffed Dates With Bacon, Apricot- 
Chicken Salad Tarts, and Banana Bread 
Bruschetta. 


—MARIAN COOPER CAIRNS, HOLLEY JOHNSON 


Beverage 
Pairings 
Follow this 
simple chart for 
our favorite 
drink sugges- 
tions with each 
recipe. 


@ Beer 

e White wine 
@ Red wine 

@ Martini 


® Iced tea 


Three-Ingredient Appetizers 


These bite-size nibbles are simple, tasty, and, best of all, affordable. 


Green Olive Poppers ¢ « « @ 
Whisk together | egg and 2 Tbsp. 
water. Cut | frozen puff pastry sheet, 
thawed, into 15 (*/:-inch) strips. Cut 
strips into fourths. Brush 1 side of 
pastry strip with egg mixture, and 
wrap around | small green olive, 
pressing cdges to seal. Repeat with 
remaining pastry and olives. Arrange, 
seam sides down, on a lightly greased 
baking sheet; brush with egg mixture, 
and sprinkle with pepper. Bake at 400° 
for 10 to 12 minutes or until golden. 
Makes 60 poppers. Prep: 20 min., 
Bake: 12 min. 


Pizza Sticks © © e 

Top 1 (12-02.) refrigerated thin pizza 
crust with 1 (10.5-0z.) container 
tomato bruschetta topping. Sprinkle 
evenly with 1 cup (4 oz.) shredded 
Italian cheese blend. Bake at 450°, 
directly on oven rack, 12 minutes or 
until crust is golden and cheese is 
bubbly. Cut pizza in half, and cut each 
half lengthwise into 2-inch strips. 
Makes about 12 strips. Prep: 5 min., 
Bake: 12 min. Note: For testing pur- 


poses only, we used Buitoni Classic 


Bruschetta. 
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Garnish Gazpacho Shooters with seeded 


cucumber sticks for extra crunch. 


Gazpacho Shooters e 

Stir together | (16-0z.) container 
refrigerated mild salsa, 1 cup Bloody 
Mary mix, */4 cup finely chopped 
seedless cucumber, and 14 cup water. 
Cover and chill until ready to serve. 
Serve gazpacho in 2- to 4-oz. shot 
glasses. Garnish with cucumber 
sticks, if desired. Makes about 4 cups. 
Prep: 10 min. 


eee 


Pecan-Stuffed Dates 

With Bacon e e « 

Heat 15 pecan halves in a small non- 
stick skillet over medium-low heat, 
stirring often, 2 to 3 minutes or until 
toasted. Cut a lengthwise slit down the 
center of 15 seedless dates. Stuff | 
pecan half in each date, and wrap cach 
with | slice ready-to-serve bacon. Bake 
at 425° for 8 minutes or until bacon 
is crisp. Makes 15 stuffed dates. Prep: 
10 min., Cook: 3 min., Bake: 8 min. 


Apricot-Chicken Salad Tarts « © 
Stir together | cup deli chicken salad 
and '4 cup chopped dried apricots. 
Spoon evenly into 15 mini-phyllo pas- 
try shells. Bake at 350° for 8 minutes 
or until thoroughly heated. Makes 15 
tarts. Prep: 10 min., Bake: 8 min. 


Queso Verde e 

Tear 1 lb. white American cheese slices 
into large pieces; combine with | cup 
salsa verde and | (7-0z.) can chopped 
green chiles in a microwave-safe bowl. 
Microwave at HIGH, stirring at 1- 
minute intervals, 5 minutes or until 
cheese is melted and mixture is smooth. 
Makes 3 cups. Prep: 10 min. > 
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Just the way dogs like it. | Bedigiee 


The flavors and 
textures of Swiss- 
and-Wainut 

Pears perfectly 
complement one 
another. 


Swiss-and-Walnut Pears ¢ e © 
Heat 5 cup finely chopped walnuts 
in a small nonstick skillet over 
medium-low heat, stirring often, 2 to 
3 minutes or until toasted. Cut | Bosc 
or Bartlett pear into about 20 equal 
slices. Stir together 3 (*%-0z.) wedges 
Swiss spreadable cheese. Spread bot- 
tom half of 1 side of each pear slice 
evenly with cheese. Sprinkle with wal- 
nuts. Makes about 20 pieces. Prep: 15 
min., Cook: 3 min. Note: For testing 
purposes only, we used The Laughing 
Cow Original] Creamy Swiss spread- 
able cheese. 


Prosciutto-Wrapped Melon e e « 
Cut half of a cantaloupe into bite-size 
pieces. Wrap each piece with | (12- 
inch-wide) strip of thinly sliced pro- 
sciutto; secure with a wooden pick. 
Drizzle evenly with 1 Tbsp. extra vir- 
gin olive oil. Sprinkle with freshly 
cracked pepper. Makes 8 servings. 
Prep: 10 min. 


Spicy Grilled Chicken Wings e «© 

Combine 11% cups barbecue sauce 
and % cup hot sauce in a large zip-top 
plastic bag; remove and reserve % cup 
sauce. Add 1 (40-0z.) package frozen 
chicken wing sections, thawed, to bag. 
Seal and chill at least 3 hours or up to 
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24 hours. Remove chicken from mari- 
nade, discarding marinade. Grill 
chicken, covered with grill lid, over 
medium-high heat 20 minutes or 
until done, turning occasionally. Toss 
wings with reserved “1 cup sauce. 
Makes 6 servings. Prep: 10 min., Chill: 
3 hr., Grill: 20 min. 


Banana Bread Bruschetta e © 

Slice | (4- x 5%-inch) loaf bakery 
banana bread into ('4-inch-thick) 
slices (about 10 slices). Cut each slice 
in half, and arrange on a baking sheet. 
Broil 6 inches from heat 2 to 3 min- 
utes. Spread each slice evenly with 2 
tsp. goat cheese and '/ tsp. apricot or 
pear preserves. Top with freshly 
ground black pepper. Makes 10 serv- 
ings. Prep: 10 min., Broil: 3 min. 


Banana Bread Bruschetta is a nice pickup 


to serve before brunch. 


Chutney-Topped Brie « e e 

Trim and discard rind from top of an 
8-oz. Brie round, leaving a “s-inch 
border. Place Brie in an ovenproof 
serving dish; top with “% cup apricot 
chutney. Bake at 400° for 10 minutes 
or until cheese is melted. Heat 2 Tbsp. 
chopped almonds in a small nonstick 
skillet over medium-low heat, stirring 
often, 2 to 3 minutes or until toasted. 
Sprinkle Brie evenly with almonds. 
Makes 6 to 8 servings. Prep: 10 min., 
Bake 10 min., Cook: 3 min. 


Parmesan-Pesto Breadsticks @ e « 
Unroll 1 (1 1-0z.) can refrigerated soft 
breadstick dough. Spread 4 cup pesto 
evenly over dough. Sprinkle with 
Y% cup (1 oz.) shredded Parmesan 
cheese. Separate dough at perfora- 
tions. Stretch dough into 10-inch- 
long strips; twist strips, and place on 
a lightly greased baking sheet. Bake at 
375° for 13 minutes or until golden 
brown. Makes 12 breadsticks. Prep: 10 
min., Bake: 13 min. 


Roasted Garlic Spread e e e 

Cut off pointed end of 5 large garlic 
bulbs. Place garlic bulbs on a piece of 
aluminum foil, and drizzle with | 
Tbsp. olive oil. Fold foil to seal. Bake 
at 400° for 1 hour. Squeeze pulp from 
garlic into a small bowl. Stir in 2 Tbsp. 
olive oil, /2 tsp. chopped fresh thyme, 
and salt and pepper to taste. Serve 
with toasted bread slices, if desired. 
Makes about 3 cup. Prep: 5 min., 
Bake: 1 hr. 


Salmon-and-Herb 

Cheese Bites e e 

Arrange 2 (4-0z.) package sliced 
smoked salmon evenly on 18 ('- 
inch-thick) cucumber slices. Place 
Ys cup garlic-and-herb spreadable 
cheese in a small zip-top plastic bag. 
Snip | corner of bag to make a small 
hole, and pipe cheese evenly onto 
salmon. Makes 18 pieces. Prep: 15 
min. Note: For testing purposes only, 
we used Alouette Garlic & Herbs 
Spreadable Cheese. e 


——OO a ara 


pickles 


ri) bere 


ln ru 
1] af-stable Pl NIK 


7 


il CKiE IS ¢ 


» oul 


clause” 


Cas 


KOSHER DILL) 


SPEARS | 


—— =), on 


taste of the south 


Our Favorite Guacamole 


his tasty delight has become one of 
our most preferred staples in Tex- 

Mex cuisine. Fresh avocado and lime 
juice are essential to guacamole. Other 
ingredients vary by recipe. Onions, 
chiles, garlic, tomatoes, and cilantro are 
most commonly included. But you can 
create your own delicious combination. 

Avocados are relatively high in fat, 
but it’s the good kind that actually 
helps lower the risk of heart disease. 
They are also nutrient dense, choles- 
terol free, and a great source of fiber. 

You can actually freeze mashed, fresh 
avocado to keep on hand for an “emer- 
gency” guacamole. Just add '% tsp. of 
lime or lemon juice per avocado, mix 
well, and store in a zip-top plastic bag, 
making sure to remove all the air before 
sealing. Thaw in the refrigerator or in 
a bowl of cool water. -marion McGAHEY 
Guacamole 
MAKES 31/2 CUPS 
PREP 10 MIN., STAND: 30 MIN 
While storing in the refrigerator, keep 
your guacamole from changing color by 
placing a layer of plastic wrap directly on 
the surface of the mixture. 


5 ripe avocados 

2 Tbsp. finely chopped red onion 

2 Tbsp. fresh lime juice 

% medium jalapeno pepper, seeded 
and chopped 

1 garlic clove, pressed 

¥Ya tsp. salt 

Tortilla chips 


1. Cut avocados in half. Scoop pulp 
into a bowl, and mash with a potato 
masher or fork until slightly chunky. 
Stir in chopped red onion and next 4 
ingredients. Cover with plastic wrap, 
allowing wrap to touch mixture, and 
let stand at room temperature 30 
minutes. Serve guacamole with tor- 
tilla chips. 
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Get It Ripe 


A perfect avocado should have clean, unblemished skin. Ripe avocados should 
yield slightly when gently squeezed. Store unripe avocados at room temperature 
until ripe, or place in a loosely closed brown paper bag to accelerate the process. 


Cilantro Guacamole: Mash avocado, 
and stir in ingredients as directed. Stir 
in 3 Tbsp. chopped fresh cilantro and 
an additional | Tbsp. lime juice. Cover 
mixture, and let stand at room temper- 
ature 30 minutes. 


Tropical Guacamole 

MAKES 21/3 CUPS 

PREP 20 MIN 

Chef Zurita often serves this flavorful 
recipe over grilled fish. 


2 ripe avocados 

1 large ripe mango, peeled and diced 

1 cup peeled and diced jicama 
(about 2 small jicama) 

Ya cup chopped sweet onion 

2 Tbsp. lime juice 


Serve Guacamole at 
room temperature 
with crispy tortilla 
chips. It's also a 
terrific sandwich 
spread and topping 
for grilled meats. 
We also offer two 
great variations 

of this beloved 


original. 


Ya tsp. salt 

Ya tsp. minced garlic 
Ya tsp. pepper 
Tortilla chips 


1. Cut 1 avocado in half. Scoop pulp 
into a bow]; mash with a potato mash- 
er or fork until slightly chunky. Cut re- 
maining avocado in half. Peel and dice. 
2. Stir mango and next 6 ingredients 
gently into mashed avocado until 
combined. Add diced avocado, and 
gently stir until combined. Serve with 


tortilla chips.  cHeF RICARDO MUNOZ ZURITA 


MEXICO CITY, MEXICO 


7 For More Info 
Cinco de Mayo fiesta food slide show: 
southernliving.com/may2007 
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top-rated menu 


Serve Garlic Flank Steak 
and Grilled Vegetables 
With Pesto hot off the 

grill. Make Dill Rice 
ahead—it tastes best 
at room temperature. 


LH ere’s a budget-friendly menu that 
you can cook and eat outside. 
These sizzling recipes take advantage 
of this month's beautiful grilling weath- 
er. Dill Rice is a tasty alternative to 
potatoes and can be made a day ahead. 
It is the perfect complement to flavor- 
ful Garlic Flank Steak and Grilled 
Vegetables With Pesto. Savor the even- 
ing’s end with a piece of homemade 


lemonade pie. -ANDRIA SCOTT HURST 


Get Fired Up for Dinner 


Surefire Meal 
SERVES 4 


Garlic Flank Steak 
Grilled Vegetables With Pesto 
Dill Rice 


Creamy Lemonade Pie (page 108) 


Grilled Vegetables With Pesto 
MAKES 4 SERVINGS 
PREP. 15 MIN., GRILL: 6 MIN. 


2 medium-size yellow squash 
2 medium zucchini 

1 medium-size red bell pepper 
3 Tbsp. refrigerated pesto 
Salt and pepper to taste 


1. Cut squash and zucchini lengthwise 
into '4-inch-thick slices. Cut bell pep- 
per into /2-inch-thick strips. 

2. Grill vegetables, covered with grill 
lid, over medium-high heat (350° to 
400°) 2 to 3 minutes on each side or 
until tender. 
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3. Toss hot vegetables with pesto. 
Sprinkle with salt and pepper to taste, 
and serve immediately. 

Note: For testing purposes only, we 
used Buitoni Pesto With Basil. 


Garlic Flank Steak 

MAKES 4 SERVINGS 

PREP 10 MIN, CHILL 3HR, GRILL 20 MIN. 
STAND. 10 MIN 


1 Tbsp. olive or vegetable oil 

1 tsp. salt 

1 tsp. coarsely ground black pepper 
3 garlic cloves, pressed 

2 |b. flank steak 


1. Stir together first 4 ingredients ina 
small bowl. Rub mixture evenly over 
flank steak; place steak in a shallow 
dish. Cover and chill 3 hours. 

2. Grill steak, covered with grill lid, 
over medium-high heat (350° to 
400°) 8 to 10 minutes on each side or 
to desired degree of doneness. Let 
stand 10 minutes before slicing. Cut 
steak diagonally across the grain into 
thin strips. 


Dill Rice 

MAKES 4 SERVINGS 

PREP: 10 MIN., COOK 20 MIN, 
COOL 20 MIN 

Brown rice or orzo are good 


substitutions for the long-grain rice. 


1 cup uncooked long-grain rice 

1 (14-0z.) can quartered artichoke 
hearts, drained 

Ya cup sliced green onions 

3 Tbsp. chopped fresh dill* 

1% tsp. grated lime rind 

3 Tbsp. fresh lime juice 

2 Tbsp. olive oil 

A tsp. salt 

Va tsp. pepper 


1. Cook rice according to package 
directions; cool 20 minutes. 
2. Stir together rice, artichoke hearts, 
and remaining ingredients. 
*1'/ Tbsp. dried dill may be substi- 
tuted for fresh. e 


°° For More Info 
Top-rated porch menu: 
southernliving.com/may2007 
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/ winter tiki | 
\ party 
ay —_()- Wait for a really dreary cold snap, | 
and break out the tropical drinks 
with little umbrellas, barbecue some 
shrimp, make a pineapple dessert. 
Remember—it’s always summer 
somewhere. 
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Sample a cuisine you haven't tried 
before. invite your more adventurous 
friends over. Have Vanity Fair Napkins 
on hand for a classic touch 
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Hot Fudge Sundae Shake 

MAKES 4 SERVINGS 

PREP: 10 MIN. 

Microwave caramel and fudge toppings 
according to package directions. Pick up 
your favorite brownies from the bakery. 


1 pt. vanilla bean ice cream 


Y2 cup milk 

8 Tbsp. hot fudge topping, warmed \ 

8 Tbsp. caramel topping, warmed ' 

1 (8.5-02.) can refrigerated instant 
whipped cream 

Ya cup crumbled brownies, divided ' 

4 maraschino cherries (with stems) 


1. Process ice cream and milk in a 
| blender until smooth, stopping to 
| scrape down sides. i 
| 2. Divide half of ice-cream mixture 
evenly among 4 (8-0z.) glasses. Top 
each with | Tbsp. fudge topping and 
1 Tbsp. caramel topping. Repeat lay- 
ers with remaining ice-cream mixture i 

I 


and fudge and caramel toppings. 

3. Top each with instant whipped 

cream; sprinkle with | Tbsp. crum- 

bled brownies, and top with a cherry. 

Serve immediately. 

Note: For testing purposes only, we 
; 


used Haagen-Dazs Vanilla Bean Ice 
Cream and Smucker’s Hot Fudge and . 
Caramel Flavored Toppings. 


Brandy Alexander Milk Shake 


; , ; | MAKES 4 SERVINGS 
Crumbled brownies are the ores 1aime 
secret ingredient in Hot Fudge J: 


% Sundae Shake, a twist one 
favorite ice-cream desse ¥Y2 cup whipping cream 
___ — _ : = 2 tsp. powdered sugar 
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1 pt. vanilla ice cream 


Frosty Treats ee: 


1 Tbsp. dark creme de cacao 


There is Se your favorite ice cream ina blender, pour in some _ Freshly ground nutmeg (optional) 
nothing old- milk, and whip up a luscious milk shake. We offer flavors 
fashioned sure to please any member of your family. 1. Beat whipping cream at high speed 


Kids will go crazy over the Hot Fudge Sundae Shake. Let with an electric mixer until foamy; 


hese 
about the them help by adding the whipped cream topping anda __ gradually add powdered sugar, beat- 


pe my cherry on top. We didn’t forget about the grown-ups: _ ing until soft peaks form. 

beverages. Brandy Alexander Milk Shake is an enticing after-dinner 2. Process ice cream and next 3 ingre- 
sipper. ‘Iry our delicious options, or come up with some dients ina blender until smooth, stop- 
new flavors of your own. NATALIE KELLY BROWN ping to scrape down sides. 
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3. Pour ice-cream mixture evenly into 
4 serving glasses; spoon whipped 
cream mixture on top of each serving. 
Sprinkle with freshly ground nutmeg, 
if desired. Serve immediately. 

Note: For testing purposes only, we 
used Haagen-Dazs Vanilla Ice Cream. 


Coconut-Orange Delight Shake 
MAKES 4 SERVINGS 
PREP 10 MIN. 


1 pt. vanilla ice cream 

v2 cup cream of coconut 

Y2 cup milk 

2 Tosp. thawed orange juice 
concentrate 

12 tsp. grated orange rind 


1. Process ice cream, 2 cup cream of 
coconut, and remaining ingredients in 
a blender until desired consistency, 
stopping to scrape down sides. Serve 


immediately. 


Note: For testing purposes only, we 
used Haagen-Dazs Vanilla Ice Cream 


and Coco Lopez Cream of Coconut. 


Lemon-Blueberry 
Cheesecake Shake 

MAKES 4 SERVINGS 

PREP: 10 MIN 

1 (3-02.) package cream cheese 

1 pt. vanilla ice cream 

1 cup fresh or frozen blueberries 


Y2 cup milk 

Ya cup sugar 

2 tsp. grated lemon rind 
1 tsp. vanilla extract 


1. Microwave cream cheese in a small 
microwave-safe bowl at HIGH 30 sec- 
onds; stir until smooth. 

2. Process melted cream cheese, ice 
cream, blueberries, and remaining 
ingredients in a blender until smooth, 
stopping to scrape down sides. Serve 
immediately. 

Note: For testing purposes only, we 
used Haagen-Dazs Vanilla Ice Cream. 


Dulce de Leche Coffee Shake 
MAKES 4 SERVINGS 

PREP: S MIN. 

Dulce de leche, which flavors the ice cream 
here, is a caramel-like candy popular in 
Latin America. 


1 cup dulce de leche ice cream 

1 cup coffee ice cream 

Y% cup milk 

1 Tbsp. coffee liqueur (optional) 


1. Process first 3 ingredients, and, 
if desired, 1 Tbsp. coffee liqueur in 
a blender until smooth, stopping to 
scrape down sides. Serve immediately. 
Note: For testing purposes only, 
we used Haagen-Dazs Dulce de Leche 
and Coffee Ice Creams and Kahlua 
coffee liqueur. 


SRAUELS FAAS SISO 
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Cook’s Notes 


Use these tips to customize a milk 
shake that works for you. Then 
follow our suggestions for a pretty 
presentation. 


e If you're lactose intolerant, whip 
up a shake using bananas as a 
thickener paired with soy milk and 
your favorite fruit 


e You can reduce calories by 
substituting skim milk and your 
favorite low-fat ice cream. 


e Use less milk if you want a 
thicker shake. 


e Before serving, chill glasses in 
freezer until frosty. 


e Serve the Brandy Alexander Milk 
Shake in a martini glass or brandy 
snifter for an elegant look. 


>* For More Info 
New twists on old-fashioned shakes: 
southernliving.com/may2007 
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healthy foods 


ae Fruit Salsa 


MUAKES 4 SERVINGS 
PREP IO MIN,, Chill 2 HR 
Top angel food cake, vanilla fat-free 


frozen vogurt, or pancakes with this 
sweet salsa, or serve it with baked 
ciimanion pita chips. Make up ta 


four hours ahead. 


1 cup diced strawberries 

1 cup diced Granny Smith apples 
1 cup diced mango 

14 Tbsp. chopped fresh mint 

1 Tbsp. fresh lime juice 

2 Tbsp. orange marmalade 

1 tsp. minced fresh ginger 
Garnish: fresh mint sprigs 


1. Stir together first 7 ingredients 
in a bowl; cover and chill 2 hours. 
Garnish, if desired. 


+o1 0 oe thee Os 0.15. x 
t 


PETER HALFERTY 
CORPUS CHRISTI, TEXAS 


Good-tfor-You Color 


Pris and vegetables rich in color not only add brightness to your plate, but they 

are also great ways to boost your health and well-being. These nutrient-dense 
foods have disease-fighting capabilities and are loaded with antioxidants and 
phytochemicals. Read on for more reasons to enjoy beneficial produce, and sample 
Minted Fruit Salsa for a tasty variety of fruits. 


Lime-Raspberry Bites 
MAKES 28 TARTLETS 
PREP 15 MIN 


1 (8-02.) container soft light cream cheese 

V2 cup powdered sugar 

1 tsp. grated lime rind 

1 Tbsp. fresh lime juice 

2 (2.1-02.) packages frozen mini-phyllo 
pastry shells, thawed 

28 fresh raspberries 

1 tsp. powdered sugar 


1. Stir together light cream cheese, 
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% cup powdered sugar, and next 2 
ingredients in a small bowl. Spoon 
cream cheese mixture evenly into 
pastry shells. Top each with 1 rasp- 
berry. Dust evenly with 1 tsp. powdered 
sugar just before serving. 
ROB8! ANNE ADAMSON 
MEMPHIS, TENNESSEE 
Orange-Raspberry Bites: Substitute 
equal amounts orange rind and orange 
juice for lime rind and lime juice. Pre- 


pare recipe as directed. 


Per 1 Ime or orange tarvet: Calories 47; Fal 2.3g (sat 0.99, mano 0.69, 
poly 0. 2g); Protein 0 8g; Carb 5.59; Fiber 0.39; Chol 3.8mg: Iron 0.2mg, 
Sodium 51mg; Cale 11mg 


healthy 
benefits 


* Steam, stir-fry, or microwave 


veggies in a smal! amount of water 


to preserve nutrients. 


°¢ Mayonnaise is a heart-healthy 
condiment loaded with vitamin 


E. But it is a calorie-dense 
food, so use it in 
maderation. 


—HOLLEY JOHNSON, MS., R.D. 


Eggplant-Squash-Tomato Sauté 
MAKES 8 SERVINGS 
PREP: 20 MIN , COOK 20 MIN 


1 medium onion, chopped 

1 Tbsp. olive oil 

1 |b. eggplant, peeled and cubed 

1 Ib. yellow squash, halved lengthwise 
and diced 

1 Ib. plum tomatoes, chopped 

1 Tbsp. fresh oregano, chopped 

1 tsp. salt 

Ya tsp. minced garlic 

Yq tsp. ground red pepper 


PHOTOGRAPHS: BETH DREILING, {JOHN O'HAGAN / STYLING: ROSE NGUYEN, CARI SOUTH / FOOD STYLING: PAM LOLLEY ANGELA SELLERS 
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Mushrooms. They can be anything. Even tasty snacks. New Momingstar Farms* 
Mushroom Mozzarella Bites. Delicious portabella mushrooms and mozzarella 
wrapped in a cozy nugget. With veggie protein. Find more creative veggie 
snacks, like Spinach Artichoke Bites, at seeveqgiesdifferently.com. 


MomingStar 


See veggies differentlyy...,..=— = 
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Red: Get your reds from beets, 
strawberries, red onion, cranber- 
ries, tomatoes, radishes, and red 
grapefruit. They promote heart 
health with the phytochemicals 
lycopene and anthocyanin. These 
also lower cancer risk and increase 
memory function. 


White/Tan/Brown: White foods, 
such as bananas, cauliflower, mush- 
rooms, potatoes, brown pears, gar- 
lic, and turnips, are healthy (contrary 
to recent fad diet suggestions) and 
promote gocd cholesterol 


Green: Rich in antioxidants and the 
phytochemicals lutein and indoles, 
greens encourage vision health and 
strong bones and teeth. They also 
reduce cancer risk. Try to eat celery, 
spinach, green apples, avocado, 
green cabbage, okra, honeydew, 
peas, or zucchini in every meal. 


Blue/Purple: Stay youthful with figs, 
blueberries, purple grapes, plums, 
ggplant, raisins, and other blue 
and purple fruits and veggies. The 
phytochemicals anthocyanin and 
phenolics in these foods also play a 
role in memory function and urinary 


tract health and reduce cancer risk 


Orange/Yellow: Some of the most 
powerful antioxidants, especially 
vitamin C, are in this group. 
Support your immune system and 
vision with cantaloupe, pumpkin, 
corn, oranges, sweet potatoes, 


mangoes, and yellow squash. 


1. Sauté onion in hot oil in a large non- 
stick skillet over medium-high heat 5 
minutes or until crisp-tender. Add eqg- 
plant and squash. Cover and cook, stir- 
ring occasionally, 10 minutes or until 
eggplant begins to soften. Stir in toma- 
toes and remaining ingredients. Cover 
and cook 5 more minutes. 


PAT RUSH BENIGNO 
VICKSBURG, MISSISSIPPI 


Per |-cup serving: Calories 55; Fat 2 1g (sat 0.3g, mono 1.3q, poly 0.3q); 
Protein 1.99; Cath 8 8g; Fiber 3g, Chol Omg; Iron 0.6mq: Sodium 303mg: 
Calc 22mg. 


Toasted Pecan-and-Broccoli Salad 
MAKES 10 SERVINGS 

PREP 15 MIN, BAKE: 8 MIN., CHILL 2 HR. 
Serve this yummy salad alongside beef or 
chicken for a sweet and tangy side. 


Ya cup chopped pecans 

1 cup light mayonnaise 

Vy cup sugar 

2 Tbsp. cider vinegar 

1% lb. fresh broccoli florets, chopped* 

Ya cup chopped red onion 

Ys cup sweetened dried cranberries or 
raisins 

4 cooked reduced-fat bacon slices, 
crumbled 


1. Place chopped pecans in a single layer 
in a shallow pan. 

2. Bake at 350° for 6 to 8 minutes or until 
lightly toasted, stirring occasionally. 

3. Stir together mayonnaise, sugar, and 
vinegar in a large bowl; add broccoli, 
onion, and cranberries, gently tossing to 
coat. Cover and chill 2 hours. Sprinkle with 
bacon and pecans just before serving. 

*2 (12-02.) packages fresh broccoli slaw 


may be substituted. 


Pet /s-cup serving: Calories 175; Fat 11g (sat 15g, mono 5.69, poly 3.3.9). 
Protein 3.8g; Carb 16.59; Fiber 2 6g; Chol 12mg; Iron 0.8mg: Sodium 
266mg; Calc 38mq. ° 


Nutrition Update 


The Centers for Disease Control 
and Prevention and the Produce for 
Better Health Foundation recently 
replaced the 5 A Day campaign 
with the new slogan Fruits & 
Veggies—More Matters 


. 


ees yet 
Ys 


YOUR MOUTH 
= WILL THANK YOU. 


remises Buttery Spread is rich in Heart 
alih Essentials’ like Omega 3 and 6, 
amins B6 and B12, is non-hydrogenated 
id has no trans fats. lt helps you give 
ur heart a little of the love it needs. 


ww.promisehealthyheart.com 
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Skillet Pasta in a Flash 


Short prep and one pan equal great taste. 


Wi" found some quick pasta dishes that wil] have supper on the table in 
about 45 minutes or less. Keep essential staple items, such as pasta, jarred 


or canned tomato sauces, and spices, on hand. Then, all you need to add is your 
favorite protein and vegetable to the skillet for an easy meal solution. Serve with 


a salad and dinner rolls, and your menu is complete. 


Cajun Chicken Pasta 

MAKES 4 SERVINGS 

PREP: 15 MIN., COOK. 20 MIN 

12 oz. uncooked linguine 

2 |b. chicken breast strips 

1 Tbsp. Cajun seasoning 

1a tsp. salt, divided 

Ya cup butter 

1 small red bell pepper, thinly sliced* 

1 small green bell pepper, thinly sliced* 

1 (8-0z.) package fresh mushrooms 

2 green onions (white and light green 
parts only), sliced* 

1% cups half-and-half 

Ya tsp. lemon pepper 

Yq tsp. dried basil 

Ya tsp. garlic powder 

Garnish: chopped green onions 

1. Prepare pasta according to package 

directions. 


—NATALIE KELLY BROWN 


seasoning and | tsp. salt. Melt “4 cup 
butter in a large nonstick skillet over 
medium-high heat; add chicken, and 
sauté 5 to 6 minutes or until done. 
Remove chicken. 
3. Add bell peppers, mushrooms, and 
green onions to skillet, and sauté 9 to 
10 minutes or until vegetables are ten- 
der and liquid evaporates. 
4. Return chicken to skillet; stir in half- 
and-half, next 3 ingredients, and 
remaining '/ tsp. salt. Cook, stirring 
often, over medium-low heat 3 to 4 
minutes or until thoroughly heated. 
Add linguine; toss to coat. Garnish, if 
desired, and serve immediately. 
LILANN HUNTER TAYLOR 
SAVANNAH, GEORGIA 
*'/2 (16-0z.) bag frozen sliced green, 
red, and yellow bell peppers and onion 
may be substituted. For testing pur- 
poses only, we used Birds Eye Pepper 


2. Sprinkle chicken evenly with Cajun — Stir-Fry. 
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For cleanup in a snap, serve Cajun Chicken 
Pasta right out of the pan. 


Hearty Beef-and-Tortellini 
Supper 

MAKES 4 SERVINGS 

PREP: 15 MIN., COOK: 33 MIN. 
Save money by purchasing ground beef on 
sale. Cook beef, and divide it for freezing to 
have on hand when you need it. 


1 (13-0z.) package cheese- and spinach- 
filled tortellini* 

1 Ib. lean ground beef 

2 medium onions, chopped 

% cup freshly grated Parmesan cheese, 
divided 

1 (28-0z.) can tomato puree 

Ya cup dry red wine** 

1% tsp. dried basil 

Ya tsp. salt 

Y2 tsp. pepper 


1. Prepare pasta according to package 
directions. 
2. Brown beef and chopped onions in 
a large skillet over medium-high heat 
10 minutes, stirring until meat crum- 
bles and is no longer pink and onions 
are tender. 
3. Add 4 cup grated Parmesan cheese, 
tomato puree, and next 4 ingredients 
to beef mixture in skillet. Bring mix- 
ture to a boil over medium-high heat; 
reduce heat to medium-low, and sim- 
mer, stirring occasionally, 20 minutes. 
4. Add prepared tortellini to skillet, 
tossing to coat. Sprinkle mixture with 
remaining “4 cup grated Parmesan 
cheese, and serve immediately. 
GILDA LESTER 

WILMINGTON, NORTH CAROLINA 
*1 (19-0z.) package frozen cheese- 
filled tortellini may be substituted. 
**Beef broth may be substituted. 
Note: For testing purposes only, we 
used Barilla Cheese & Spinach 
Tortellini. 
Hearty Turkey-and-Tortellini Supper: 
Substitute ground turkey for ground 
beef. Proceed as directed. ° 
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The trans fat issue 
is making a lot of 
people upset. 
Frankly, it’s making 
us kind of hungry. 


(Peanuts have zero S fats. Chew on that.) | 


A friendly reminder from America’s . Farmers’ 


nationalpeanutboard.org 


Amazing 
Salads 


The best of the garden and 
grill come together in these 
savory combos. 


| [ies salads are perfect for busy week- 
nights or casual get-togethers. The 
shrimp, chicken, or pork can be grilled 
up to a day ahead. Store the prepared 
dressings in the fridge for up to a week; 
return to room temperature just before 
tossing with the salads. —mary atten PERRY 


Grilled Shrimp-and- 

Green Bean Salad 

MAKES 4 TO 6 SERVINGS 

PREP 30 MIN., SOAK: 30 MIN, COOK 4 MIN., 
CHILL: 15 MIN, GRILL 4 MIN 


8 (12-inch) wooden skewers 

12 Ib. fresh green beans, trimmed 

2 lb. peeled, medium-size raw shrimp 
Basil Vinaigrette, divided 

6 cooked bacon slices, crumbled 

1Vs cups shredded Parmesan cheese 

¥%a cup chopped roasted, salted almonds 
Cornbread (optional) 


1. Soak wooden skewers in water to 
cover 30 minutes. 

2. Cook green beans in boiling salted 
water to cover 4 minutes or until crisp- 
tender; drain. Plunge into ice water to 
stop the cooking process; drain, pat 
dry, and place in a large bowl. 

3. Combine shrimp and * cup Basil 
Vinaigrette in a large zip-top plastic 
bag; seal and chill 15 minutes, turning 
occasionally. Remove shrimp from 
marinade, discarding marinade. Thread 
shrimp onto skewers. 

4. Grill, covered with grill lid, over 
medium-high heat (350° to 400°) 2 
minutes on each side or just until 
shrimp turn pink. Remove shrimp 
from skewers; toss with green beans, 
bacon, Parmesan cheese, almonds, and 
remaining s cup Basil Vinaigrette. 
Serve over hot cornbread, if desired. 
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Toasted cornbread tucked beneath Grilled Shrimp-and-Green Bean Salad adds a layer 


of crouton-like crispness. 


Basil Vinaigrette: 
MAKES ABOUT 1'/2 CUPS 
PREP: 10 MIN 


% cup balsamic vinegar 
Y% cup chopped fresh basil 
4 large shallots, minced 

3 garlic cloves, minced 

1 Tbsp. brown sugar 

1 tsp. seasoned pepper 

Yo tsp. salt 

1 cup olive oil 


1. Whisk together balsamic vinegar 
and next 6 ingredients in a small bowl 
until blended; gradually add olive oil, 
whisking constantly until blended. 
SHELLY KING 
ST. PETERSBURG, FLORIDA 
Note: 1 cup packed fresh basil leaves 
yields about '2 cup chopped. 


Grilled Chicken-and- 

Artichoke Salad 

MAKES 4 SERVINGS 

PREP 20 MIN, CHILL 2 HR., GRILL’ 14 MIN., 
STAND 15 MIN... COOK. 4 MIN. 


1% lb. skinned and boned chicken breasts 

Y2 cup light Italian salad dressing 

2 Tbsp. sesame seeds 

1 (14-02.) can artichoke hearts, drained 
and quartered 

Ya cup mayonnaise 

2 Tbsp. chopped fresh basil 

2 Tbsp. sesame oil 

VY tsp. salt 


1. Place chicken and dressing in a zip- 
top plastic freezer bag; seal and chill 2 
hours, turning occasionally. Remove 
chicken from marinade, discarding 
marinade. 
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2. Grill chicken, covered with grill lid, 1 Tbsp. cider vinegar 4. Arrange salad greens on a large serv- } | 
over medium-high heat (350° to 400°) ~—_¥% tsp. garlic salt ing platter; top evenly with sugar snap | 
5 to 7 minutes each side or untildone. % tsp. chile powder peas, mangoes, sliced pork, and pea- 
Remove from grill, and let stand 15 1 (1%-Ib.) package pork tenderloins nuts. Serve with Spicy Peanut Dressing. / 
minutes; coarsely chop. ¥ lb. sugar snap peas, trimmed 

3. Heat sesame seeds ina small nonstick 8 cups mixed salad greens Spicy Peanut Dressing: | 
skillet over medium-low heat, stirring 2 mangoes, peeled and sliced MAKES ABOUT 13/« CUPS | 
often, 4 minutes or until toasted. 2 cup roasted, unsalted peanuts PREP: 5 MIN | j 
4. Stir together grilled chicken, sesame Spicy Peanut Dressing 
seeds, artichoke hearts, and remaining —=-—H—-—_— ¥q4 cup creamy peanut butter 
ingredients in a large bowl just until 1. Stir together first 5 ingredients until] % cup water 
blended. aetH moore blended; brush evenly over pork. 1 Tbsp. brown sugar 


GERMANTOWN, TENNESSEE 2. Grill pork, covered with grill lid, 3 Tbsp. soy sauce 


over medium-high heat (350° to 400°) 1% Tbsp. fresh lemon juice 


Grilled Pork Salad With 10 minutes on each side or until a _‘% tsp. crushed red pepper flakes 

Spicy Peanut Dressing meat thermometer inserted in thick- — 

MAKES 6 SERVINGS est portion of tenderloins registers 1. Whisk together peanut butter and 
PREP: 20 MIN., GRILL: 20 MIN., 155°. Remove from grill; let stand 15 remaining ingredients in a large bowl 
STAND. 15 MIN, COOK 1 MIN minutes before slicing. until smooth. ritpatnonten 
Fresh peaches or nectarines make a great 3. Cook sugar snap peas in boiling KATY, TEXAS 
substitution for mangoes in this recipe. salted water to cover! minuteoruntil 

re crisp-tender; drain. Plunge into ice 7k For More Info 

Ya cup ketchup water to stop the cooking process; 9 sensational spring salad recipes: 

3 Tbsp. firmly packed brown sugar drain and pat dry. southernliving.com/may2007 


We'll pamper your feet with every 

step, no matter what your size. Shelly 

Call 1-888-385-4323 to locate a 

retailer nearest you or visit 

duckheadshoes.com to view 

our on-line catalog. _ ' | 
size 6 1/2 7 1/2 8 1/2 9 1/2 10 72 11 | 
Narrow Ps 5 lane 

DUCK¢« Minin oc o  qupmliasllllllllll~—TT Tt 
Wide eT so 7 
Colors: Shelly —Navy, Black, Sand, Brown 

F Oo Oo T W E A R a ee Black, Sand, Brown 
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Cuban-Style 
Shredded Pork over 
Black Beans ‘n’ 
Spuds starts with 
fully cooked 


pork roast and 


refrigerated 
mashed potatoes. 


Fast Weeknight Meal 


Our insider secrets will show you how. 


tart your next dinner with most of the cooking done. That’s what Southern 
Living graphic designers Gae Watson, Claudia Hon, and Jennie Shannon do for 
their families. On hectic days, they fix their evening meals using three time-saving 
items available at most grocery stores: a fully cooked pork roast, refrigerated 
mashed potatoes, and a bagged salad. Inspired, our Test Kitchens put a new spin 
on the pork and potatoes to come up with these easy recipes. —sHIRLEY HARRINGTON 


Cuban-Style Shredded Pork 
MAKES 4 SERVINGS 
PREP: 10 MIN., COOK: 5 MIN. 


Cook's Note 


If you can’t find mojo criollo sauce 
at your grocery store, use this 
homemade alternative. 


Mojo criollo Spanish marinating sauce is 
found on the international foods aisle. 
Or make your own by using our Quick 
Quick Spanish 
Marinating Sauce 
MAKES ABOUT 7 TBSP. 
PREP. 5 MIN, COOK: 1 MIN. 


Spanish Marinating Sauce. The pork 
mixture is also great for sandwiches. 


1 (17-0z.) package fully cooked pork 
roast au jus 


' Saute 2 tsp. bottled minced garlic, 
¥% cup chopped onion 


Ye tsp. ground oregano, and % tsp. 
ground cumin in 1 tsp. olive oil in 
small saucepan over medium heat 1 
minute. Stir in % cup fresh orange 
juice, 2 Tbsp. fresh lemon juice, and 
1 Tbsp. fresh lime juice. 


1 Tbsp. olive oil 

7 Tbsp. mojo criollo Spanish marinating 
sauce 

Black Beans ‘n‘ Spuds 

Garnishes: fresh cilantro sprigs, dill pickle 
stacker slices 


let over medium-high heat 3 minutes 
or until tender. Stir in mojo criollo sauce 
and roast. Cook 1 to 2 minutes or until 
thoroughly heated. Serve over Black 
Beans ’n’ Spuds. Garnish, if desired. 


1. Remove pork roast from package, 
and rinse with warm water; drain and 
pat dry with paper towels. Using two 
forks, break pork roast into chunks. 

2. Sauté onion in hot oil ina large skil- 
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Black Beans ‘n’ Spuds 

MAKES 4 SERVINGS 

PREP: 10 MINUTES 

Black beans add extra protein and fiber to 
this meal. We think it is a fun, creative way 
to dress up potatoes. If the kids wonder 
about the black spots (the beans), call’em 
polka-dot potatoes. 


1 (24-0z.) package refrigerated mashed 
potatoes 

1 (15-0z.) can black beans, rinsed and 
drained 

1 Tbsp. butter 

1 Tbsp. chopped fresh cilantro 


1. Microwave potatoes according to 
package directions. 

2. Stir together potatoes, black beans, 
and butter in a large microwave-safe 
bowl. Cover with plastic wrap; fold 
back a small edge to allow steam to 
escape. Microwave at HIGH | to 2 
minutes or until hot. Stir in cilantro. 
Serve immediately. 

Note: For testing purposes only, we used 
Diner’s Choice Country Style Mashed 
Potatoes. You can substitute 4 cups of 
your favorite hot mashed potatoes. 


Weeknight Fondue 

MAKES 4 SERVINGS 

PREP. 10 MIN 

Use 6- or 12-inch wooden skewers to spear 
the fruit for dipping. 


¥2 cup dark chocolate syrup 

Ya cup powdered sugar 

Ya tsp. vanilla extract 

Assorted fruit (strawberries, pineapple 
chunks, kiwifuit chunks, banana 


slices), cookies, marshmallows 


1. Whisk together first 3 ingredients in 
a medium bowl until smooth. Serve with 
fruit, cookies, and marshmallows. 

aly 

7& For More Info 

More Cuban-style recipes: 
southernliving.com/may2007 


Tasty meets healthy. 
I 


Barilla PLUS 


Penne 


Perfect symmetry. 


‘beset Stlife) 
~ 


aod source of Protein & ALA Omega, 2 


MULTIGRAIN PASTA 


Protein and ALA Omega-3 from all-natural sources. Authentic Italian taste 
It’s multigrain pasta from a name you love. 


Barilla PLUS? 


www.barillaus.com 
sv 
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Festive Food 
SERVES 24 


Dressed-Up Burger Wraps 
(make 4 recipes) 


Horseradish-Dijon Potato Salad 
(make 4 recipes; see page 204) 


Store-bought baked beans 


Graduation Cake With 
Cream Cheese Frosting or 
Memorial Day Cupcakes With 
Cream Cheese Frosting 


190 SOUTHERN LIVING 


Host a Special Gathering 


A terrific celebration cake tops off a fun outdoor menu. 


W 


arm weather is the perfect reason to take your party outside. We have just 
the menu—it even includes an easy-to-make cake. If cupcakes are your 
preference, we have that covered with a recipe using the same batter and frosting. 
We're betting you'll be so inspired you'll be thinking of ways to decorate a cake for 
Mother’s Day, a birthday, or whatever suits your next party. 


Graduation Cake With 
Cream Cheese Frosting 
MAKES 24 SERVINGS 

PREP: 25 MIN., BAKE: 35 MIN., 

COOL: 55 MIN., FREEZE. 30 MIN 


2 cups sugar 

1 cup butter 

2 large eggs 

2 tsp. fresh lemon juice 

1 tsp. vanilla 

2% cups cake flour 

¥% tsp. baking soda 

1 cup buttermilk 

Cream Cheese Frosting 

Graduation Cake Decorations (see box 
at right) 


1. Beat sugar and butter at medium 
speed with an electric mixer until 


—KATE NICHOLSON 


Graduation Cake 
Decorations 


Ye (12-02.) box chocolate-coated 
malted milk balls 


1 (4.75-02.) box chocolate-covered 
mint-filled candies 


Chocolate sprinkles 

Blue gourmet jelly beans 

Blue food coloring gel 

4 mint-filled chocolate squares 
1 (4-inch) piece thin ribbon 


1 rolled vanilla cookie 


¢ Remove and reserve 4 cup Cream 
Cheese Frosting before frosting cake. 
Spread remaining Cream Cheese 
Frosting evenly on top and sides of 
cake. Press chocolate-coated malted 
milk balls and chocolate-covered mint- 
filled candies alternately around bot- 
tom edges of frosted cake. Arrange 
chocolate sprinkles and blue jelly 
beans around outside top edges of 
cake, forming a 1-inch border. 


e Tint reserved a cup Cream Cheese 
Frosting with food coloring gel, stirring 
to achieve desired color, and place ina 
zip-top plastic freezer bag. Snip 1 cor- 
ner of bag to make a small hole, and 
pipe a number corresponding with the 
graduation year on each mint-filled 
chocolate square. Arrange chocolate 
squares on center of cake, pressing 
gently to secure. 


¢ Diploma: Tie ribbon around rolled 
vanilla cookie. Press cookie diploma 
into Cream Cheese Frosting in top left 
corner of cake. 


¢ For testing purposes only, we used 
Whoppers for chocolate-coated 
malted milk balls, Junior Mints for 
chocolate-covered mint-filled candies, 
Ghirardelli Dark Chocolate with Mint 
Filling Squares for mint-filled chocolate 
squares, Jelly Belly for gourmet jelly 
beans, and DeBeukelaer Pirouluxe 
Belgian Rolled Butter Vanilla Cookies 
for rolled vanilla cookie. 


- 


fresh asian chicken salad 
kraftfoods.com 
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New! 


NEW KRAFT ASIAN TOASTED SESAME 
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We turned the Graduation Cake batter into Memorial Day Cupcakes With Cream Frosting 
and decorated them with red, white, and blue to honor our veterans. 


creamy. Add eggs, | at a time, beating 
until yellow disappears after each addi- 
tion. Beat in lemon juice and vanilla. 
2. Combine flour and baking soda in 
a small bowl; add to sugar mixture 
alternately with buttermilk, beginning 
and ending with flour mixture. Beat at 
medium speed just until blended after 
each addition. Pour batter into a 
greased and floured 13- x 9-inch pan. 
3. Bake at 350° for 30 to 35 minutes or 
until a wooden pick inserted in center 
comes out clean. Cool in pan ona wire 
rack 10 minutes. Remove cake from 
pan to wire rack, and cool 45 minutes 
or until completely cool. Wrap in plas- 
tic wrap, and freeze 30 minutes. Place 
cake on a serving platter. Remove and 
reserve '/4 cup Cream Cheese Frosting 
for decorations, and spread top and 
sides of cake evenly with remaining 
Cream Cheese Frosting. Top cake with 
Graduation Cake Decorations. 


Cream Cheese Frosting: 
MAKES 31/2 CUPS 
PREP: 5 MIN 


¥Y2 cup butter, softened 

1 (8-0z.) package cream cheese, softened 
1 (3-0z.) package cream cheese, softened 
1 (16-0z.) box powdered sugar 

2 tsp. fresh lemon juice 


1. Beat all ingredients at medium speed 
with an electric mixer until fluffy. 
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Memorial Day Cupcakes 

With Cream Cheese Frosting 
MAKES 24 CUPCAKES 

PREP 25 MIN., BAKE. 22 MIN., COOL: 55 MIN 
Spreading frosting on cupcakes can be 
time-consuming. You'll love our quick- 
and-easy way ising a zip-top plastic 
freezer bag. 


1. Place 24 paper baking cups in muf- 
fin pans. Prepare Graduation Cake 
batter as directed, and spoon into bak- 
ing cups, filling two-thirds full. 

2. Bake at 350° for 18 to 22 minutes or 
until a wooden pick inserted in center 
of cupcake comes out clean. Cool in 
pans on a wire rack 10 minutes. Re- 
move cupcakes from pans to wire rack, 
and cool 45 minutes or until com- 
pletely cool. 

3. Place all of Cream Cheese Frosting 
in a zip-top plastic freezer bag. Cut 
off 1 corner of bag to make a hole 
{about 1 inch in diameter). Squeeze 
a small amount of frosting on top 
of each cupcake. Sprinkle each frosted 
cupcake with red-, white-, and blue- 
colored sprinkles, or top each with 1 
red, 1 white, and 1 blue jelly bean. 
Note: To make ahead, bake and cool 
cake layers or cupcakes as directed. 
Do not frost and decorate. Double 
wrap in plastic wrap and heavy- 
duty aluminum foil or place in air- 
tight containers, and freeze up to 
1 month. 


Dressed-Up Burger Wraps 
MAKES 6 SERVINGS 
PREP: 10 MIN., GRILL: 18 MIN 


1 lb. lean ground beef 

1 lb. hot ground pork sausage 

Va tsp. salt 

6 mozzarella cheese slices 

1 (11.2-0z.) package flat bread 

Basil Mayonnaise 

Toppings: green leaf lettuce, tomato slices 


1. Combine first 3 ingredients. Shape 
into 6 (5-inch-long) oval patties. 

2. Grill patties, covered with grill lid, 
over medium-high heat (350° to 400°) 
7 to 8 minutes on each side or until 
centers are no longer pink. Top each 
patty with 1 cheese slice, and grill 2 
minutes or until cheese is melted. 

3. Serve cooked patties wrapped in flat 
bread with Basil Mayonnaise and 
desired toppings. 

Note: For testing purposes only, we 
used Flatout Original Wraps. 


Basil Mayonnaise: 

MAKES ABOUT 1/2 CUP 

PREP: 5 MIN. 

This recipe can easily be doubled and is 
perfect for just about any sandwich. 


Ya cup mayonnaise 
2 Tbsp. chopped fresh basil 
1% tsp. fresh lemon juice 


1. Stir together all ingredients. Cover 
and chill until ready to serve. Store in 
an airtight container in the refrigerator 
up to 1 month. 


CINDY SLEDSOE CROSBY 
PLANO, TEXAS 


Dressed-Up Burger Wraps will set 
a trend with oval-shaped, two- 
meat patties served in flat bread. Eat it with 
two hands, just like a hamburger. 


Tastes so fresh, it’s like 
a garden with a lid. 


Our freshest-tasting salsa ever starts with vine- 
ripened tomatoes, crisp peppers, fresh onions 
and flavorful garlic. New TOSTITOS® All Natural 


Salsa, a natural part of any get-together. 


| SMART SPOT and SMART CHOICES MADE EASY are trademarks of PepsiCo, Inc. TOSTITOS, TOSTITO 
are trademarks used by Frito-Lay, Inc. ©2007 Frito-Lay North America, Inc. 


d GOOD THINGS HAPPEN AT THE TOSTITOS 
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from our kitchen 


Very Clean Veggies 


You may have noticed that our recipes utilizing bagged salad greens call for 
them to be “thoroughly washed.” We added this phrase to our editing style 
after outbreaks of E. coli in spinach and salad. While rinsing under running water 
offers some protection against unsafe bacteria, Test Kitchens Food Scientist Kristi 
Michele Crowe, PhD, offers some better suggestions. 

“Make a solution of 11% cups 3% hydrogen peroxide and 27 cups distilled 
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water, and keep it in a spray bottle in the kitchen,” Kristi advises. “Spritz the greens with the solution, rinse with running water, 
and then spin or pat them dry. Replace the solution once a week. It is an effective, budget-friendly solution to both expensive 
vegetable cleaners and to bleach, which the processors use.” 
The peroxide solution works well on other vegetables, too, but Kristi says a good old-fashioned vegetable brush (used only for 
cleaning produce) and distilled water are good weapons against harmful bacteria. 


—DONNA FLORIO 


ONE GREAT MARINADE 


Many years ago a chef gave me a recipe for Orange-Soy-Ginger Marinade that 
was wonderful on grilled tuna. Over time, | discovered it is also delicious on 
chicken, pork, and beef. Such a find was too good to keep ta myself, sa | 
thought I'd share it with you, along with a recipe for using it on a flank steak. 


Orange-Soy-Ginger Marinade 
MAKES ABOUT 1 CUP 
PREP: 15 MIN 


Ya cup soy sauce 

Ya cup dry sherry* 

Ya cup olive oil 

2 Tbsp. grated orange rind 
Ya cup fresh orange juice 

2 garlic cloves, chopped 

1 Tbsp. minced fresh ginger 


1. Stir together all ingredients. Use 
immediately, or cover and chill up to 
1 week. 
*V4 Cup orange juice may be sub- 
stituted. 
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Marinated Flank Steak 
MAKES 4 SERVINGS 

PREP: 5 MIN,, CHILL: 2 HR., COOK: 
5 MIN., GRILL: 18 MIN. 


2 |b. flank steak 
Orange-Soy-Ginger Marinade 
2 tsp. brown sugar 
Vegetable cooking spray 


1. Place flank steak in a shallow dish; 
pour marinade over steak. Cover and 
chill at least 2 hours or up to 8 hours. 


Remove steak from marinade, and 
pour marinade into a small saucepan. 
Stir in brown sugar. 

2. Bring marinade to a boil over 
medium-high heat. Reduce heat to 
medium, and simmer, stirring often, 3 
to 4 minutes or until slightly thickened. 
Remove from heat. 

3. Coat cold cooking grate with cook- 
ing spray, and place on grill over medi- 
um heat (300° to 350°). Place steak 
on cooking grate, and grill 10 minutes; 
turn and grill 8 more minutes or to 
desired degree of doneness. Serve 
with marinade. 


HOT GRILLING TIPS 


Whatever you're grilling will taste 
better and stick less if you cook it on 
a clean, well-oiled grill grate. 
Spraying the grate with vegetable 
cooking spray is a good method—as 
long as the grill is cold and unlit. 
Spraying a hot grate over flames is 
not a smart plan. So if your grill is 
hot before you remember to lubri- 
cate it, try this method: Fold a paper 
towel or an old, clean dish towel, 
and moisten it with vegetable oil. 
Using tongs, rub the oily towel over 
the hot grill. It works like a charm 
and prevents possible flame-ups. 

For a superclean grill, lay alu- 
minum foil, shiny side down, on the 
grill rack. Fire up the grill, close the 
lid, and let the grill burn until the 
rack is covered with ash. Remove the 
foil, and brush the rack with a wire 
grill brush. Then the grate will be 
ready for oiling and cooking. 
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aN gestthese recipes divine. 
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helpful for keeping youn,baked 
goods moist for longer perio ds 
of time. Raw honey is also 
loaded with vitamins, miner- 


als, and antioxidants, making @ 
this natural source of energy a 
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color, the stronger the flavor, — 
Orange blossom, tupelo, 

and sourwood are favored 
Southern varieties, alllight 
colored and relatively mild 
flavor. —MARION MCGAHEY 
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Vegetables 


Natural Goodness 
in Every Bite. 
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« PICKSWEET 


VW .DICTS 


Tender, delectable 
Honey Yeast Rolls 
are best served 
warm from the 
oven and slathered 
with sweet honey 
butter. 


Honey Yeast Rolls 

MAKES 28 ROLLS 

PREP. 30 MIN.; STAND: 1 HR, S MIN , COOK: 
S MIN.; RISE: 2 HR.; BAKE: 12 MIN 


Ya Cup warm water (100° to 110°) 

1 (Ye-0z.) envelope active dry yeast 
1 tsp. honey 

1¥%4 cups milk 

2 large eggs, at room temperature 
% cup butter, melted and cooled 
Ya cup honey 

3 tsp. salt 

62 cups all-purpose flour, divided 
¥Y2 cup butter, softened 

Va cup honey 


1. Combine first 3 ingredients in a 
small bowl, and let stand 5 minutes or 
until mixture bubbles. 

2. Meanwhile, heat milk in a saucepan 
over medium heat 3 to 5 minutes or 
until 100° to 110°. 

3. Stir together warm milk, eggs, and 
next 3 ingredients in bowl of a heavy- 
duty electric stand mixer, blending 
well. Add yeast mixture, stirring to 
combine. Gradually add 5 cups flour, 
beating at medium speed, using pad- 
dle attachment. Beat 3 minutes. Cover 
with plastic wrap, and let stand 1 hour. 
4. Uncover dough, and add remaining 
11% cups flour, beating at medium 
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Honey How-tos 


When substituting honey for sugar 
iN a recipe, reduce any liquid by '/: 
cup and add a tsp. of baking soda 
for each cup of honey used. Also 
reduce oven temperature by 25° to 
prevent overbrowning. Coat your 
measuring cups and spoons with 
vegetable cooking spray to make it 
easy for honey to slide out when 
pouring. Store honey at room tem- 
perature. If it crystallizes, remove 


lid, and place in a container of hot 


water until crystals dissolve 


speed 5 minutes. (Dough will be 
sticky.) Transfer to a lightly greased 
large mixing bowl. Cover with plastic 
wrap, and let rise in a warm place 
(85°), free from drafts, 1 hour or until 
doubled in bulk. 

5. Punch down dough. Turn dough 
out on a well-floured surface, and roll 
into 28 (2'%-inch) balls (about “4 cup 
dough per ball). Place balls in 4 light- 
ly greased 9-inch pans (7 balls per 
pan). Cover and let rise in a warm 
place (85°), free from drafts, 1 hour or 
until doubled in bulk. 

6. Stir together '4 cup softened butter 
and % cup honey. 


7. Bake rolls at 400° for 10 to 12 min- 
utes or until golden brown. Brush tops 
with honey butter. Serve with remain- 


ing honey butter. sane AND CLINT WALKER 


ROGERS, TEXAS 
Note: To freeze, place baked rolls in 
zip-top plastic freezer bags, and freeze 
up to two months. Let thaw at room 
temperature. Reheat, if desired. 


Honey-Peanut-Glazed Pork Loin 
MAKES 6 SERVINGS 
PREP. 15 MIN., BAKE: 50 MIN., STAND: 10 MIN. 


1 (2-lb.) boneless pork loin roast, trimmed 
2 garlic cloves, pressed 

1% tsp. salt 

1 tsp. pepper 

1 small red onion, sliced 

Honey-Peanut Glaze 


1. Rub roast evenly with garlic, salt, 
and pepper. Place roast in a lightly 
greased 13- x 9-inch pan. Arrange 
onion slices on and around roast. 
Cover pan tightly with aluminum foil, 
sealing edges. 

2. Bake, covered, at 325° for 30 min- 
utes. Remove from oven, and discard 
foil. Remove onions from pan, and set 
aside. Pour Honey-Peanut Glaze even- 
ly over roast, and bake, uncovered, 20 
more minutes or until a meat ther- 
mometer inserted in thickest portion 
registers 150°. Let roast stand 10 min- 
utes before slicing. Serve with onion 
slices and pan juices. 


Honey-Peanut Glaze: 
MAKES 1 CUP 
PREP: 5 MIN. 


Ya cup dry-roasted peanuts, finely 
chopped 

Ya cup honey 

2 Tbsp. orange marmalade 

1 Tbsp. whole grain mustard 

Y tsp. prepared horseradish 


1. Stir together all ingredients. Cover 
and chill up to 2 hours, if desired. 


MARTHA RUTLEDGE 
MOBILE, ALABAMA 
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We tasted Red Beans and 
Sausage aiter just 1 hour of 
the 1'/2 hours simmering time 
and loved it. Cook the full 
time for a darker sauce 

and a mellower flavor. 


he more than 200 pages of Something 

to Talk About hold a wealth of top- 
notch South Louisiana recipes. This 
Junior League of Lafayette gem is the 
fourth in the Talk About Good! cook- 
book series. It’s filled with plenty of 
bayou dishes, including gumbo, oyster 
pie, and bread pudding, along with 
weeknight favorites such as chicken 
lasagna. Try these two selections soon. 
—SHIRLEY HARRINGTON 


A Taste of Louisiana 


Sample some of Lafayette’s excellent comfort food. 


ed Beans and Sausage 
AKES 6 SERVINGS 
EP: 15 MIN., COOK: 2 HR 
oking red beans and rice on wash day 
ndays is an old Louisiana custom. 
ilies would simmer a pot of beans all 
while they did laundry. 


1, hot hickory-smoked sausage, sliced 
:d bell pepper, finely chopped 

: jreen bell pepper, finely chopped 

3 celery ribs, finely chopped 

1 cup chopped onion 

4 garlic cloves, minced 

3 (1S-oz.) cans red beans, drained 

1 (15-0z.) can tomato sauce 

174 cups water 

3 Tbsp. sweet pepper sauce 

1 Tbsp. Worcestershire sauce 

2 tsp. hot sauce 

1’ cups uncooked long-grain rice 


1. Cook sausage in a Dutch oven over 
medium-high heat about 5 minutes, 
stirring until sausage is brown. 
Remove sausage, and drain on paper 
towels, reserving 1 Tbsp. drippings in 
Dutch oven. Sauté bell peppers and 


next 3 ingredients in hot drippings 5 
minutes or until tender. 

2. Stir in red beans and next 5 ingredi- 
ents. Bring to a boil; reduce heat, and 
simmer 15 minutes. Stir in sausage. 
Simmer, covered, 1'/2 hours. 

3. Prepare rice according to package 
directions. Serve Red Beans and Sau- 
sage over hot cooked rice. 

Note: For testing purposes only, we 
used Bush's Red Beans and Pickapeppa 
Sauce for sweet pepper sauce. 


Puddin Place Egas 

MAKES 6 SERVINGS 

PREP: 10 MIN., BAKE: 25 MIN. 

Put this indulgent dish on your weekend 
to-do list. Elizabeth Picard, whose aunt 
owned Puddin Place Bed and Breakfast 
in Oxford, Mississippi, contributed this 
recipe to the book. 


6 Canadian bacon slices 

12 cups (6 02.) shredded mozzarella 
cheese 

6 large eggs 

VY tsp. salt 

‘2 tsp. coarsely ground pepper 
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To Get a Copy 


Proceeds from Something to Talk 
About help the Junior Leaque of 
Lafayette promote voluntarism, 
develop the potential of women, 
and improve the community. 
Purchase a copy online at 

Www. juniorleagueoflafayette.com, 
or call (337) 988-2739. 


Ya cup whipping cream 
Vs tsp. paprika 
3 English muffins, split and toasted 
(optional) 
1. Place | slice each of Canadian bacon 
on bottom of 6 (6-02z.) lightly greased 
ramekins or custard cups. Sprinkle “4 
cup cheese on top of bacon in each 
tamekin, and push cheese against sides 
of ramekin, making a well in center of 
cheese. Break 1 egg into center of each 
Well. Sprinkle evenly with salt and pep- 
per. Pour 2 Tbsp. whipping cream over 
top of each egg. Sprinkle each evenly 
with paprika. Place ramekins ona bak- 
ing sheet. 
2. Bake at 350° for 20 to 25 minutes or 
until egg is cooked to desired degree 


of doneness. Serve with toasted English 
muffin halves, if desired. 


e 
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Freshen Up Your Plate 


Don't miss this offering of updated sides. 


hese flavorful recipes are sure to brighten any meal. We mixed Southern 
staples such as cornmeal and grits with some popular ingredients and a heap 
of creativity to stir up side dishes that are great-tasting and affordable. Each one 


will be a welcome addition to your entrée. 


Chile-Corn Griddle Cakes 

MAKES 10 (4-INCH) CAKES 

PREP. 10 MIN., COOK: 8 MIN. PER BATCH 
Liven up time-tested hoe cakes with green 
chiles and corn. 


1 cup frozen corn niblets, thawed 

1 cup cornmeal mix 

VY cup buttermilk 

¥% cup boiling water 

1 (4.5-0z.) can chopped green chiles, 
undrained 

1 Tbsp. vegetable oil 

Ya tsp. ground cumin 

Butter 


1. Whisk together first 7 ingredients, 
whisking just until dry ingredients are 
moistened. (Batter will be thin.) 

2. Spoon batter by level % cupfuls 
onto a hot (375°) greased griddle or a 
greased nonstick skillet over medium- 
high heat. Cook, in batches, 3 to 4 
minutes or until tops are covered with 
bubbles and edges look slightly dry 
and cooked; turn and cook until done. 
Serve with butter. 
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—CHARLA DRAPER 


Skillet Grits With 

Seasoned Vegetables 

MAKES 6 TO 8 SERVINGS 

PREP 10 MIN., COOK: 20 MIN 

This ts a robust, meatless recipe that you 
can prep in advance. Start by cooking the 
vegetables. If you make the vegetables a 
day ahead, cook them a few minutes less 
to ensure they dort overcook when 
they’re reheated. 


1 (32-0z.) container chicken broth 

3 Tbsp. butter 

1 tsp. salt 

1% cups uncooked regular grits 

1 cup (4-0z.) shredded Cheddar cheese 

Ya cup (1.5 02.) shredded Parmesan 
cheese 

Y2 tsp. pepper 

Seasoned Vegetables 


1. Bring first 3 ingredients to a boil in 
a large saucepan over medium-high 
heat. Gradually whisk in grits; return 
to a boil. Reduce heat to medium-low, 
and simmer, stirring occasionally, 10 
to 12 minutes or until thickened. 


Stir up Chile-Corn Griddle Cakes 
in 10 minutes. Golden brown 
and hot off the griddle, they can 
be served with butter or your 
favorite syrup. 


2. Whisk in cheeses and pepper until 
cheeses are melted. Spoon Seasoned 
Vegetables evenly over grits, and serve 
immediately. 


Seasoned Vegetables: 

MAKES 6 TO 8 SERVINGS 

PREP: 20 MIN., COOK: 35 MIN. 

This recipe is similar to a ragotit—a thick, 
well-seasoned stew. We served the richly 
flavored vegetables over grits; you can 

also try them over rice or egg noodles. 


1 medium onion, chopped 

2 garlic cloves, minced 

2 Tbsp. olive oil 

4 carrots, chopped 

3 small red potatoes, diced 

2 small turnips (about ¥2 |b.), peeled and 
chopped 

2 celery ribs, diced 

1 medium zucchini, chopped 

1 (14-0z.) can chicken broth 

1 tsp. salt 

1 tsp. dried thyme 

V2 tsp. pepper 

1 tsp. cornstarch 

1 Tosp. water 


1. Sauté onion and garlic in hot oil in 
a large skillet over medium heat 5 min- 
utes or until caramelized. Add carrots 
and next 4 ingredients, and sauté 12 to 
15 minutes or until vegetables are ten- 
der. Increase heat to medium-high; stir 
in chicken broth and next 3 ingredi- 
ents. Bring to a boil. Reduce heat to 
medium-low, and simmer, stirring 
occasionally, 5 minutes. 

2. Whisk together cornstarch and 1 
Tbsp. water until smooth. Whisk into 
vegetable mixture in skillet, and cook, 
stirring constantly, 3 to 5 minutes or 
until thickened. ° 
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Some people see their 


name in lights. 
Mine's on a bag of Pita Chips. 
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Thirst 
Quenchers 


Turn everyday sippers into 
something impressive. 


ou can give flair to a tall glass of 
lemonade or iced tea with our host 
of easy ideas. 
Citrus fruit ice cubes or flavored syrup 
are just a couple of quick ways to give 
one of these drinks a special twist. This 
treasury of recipes will certainly elevate 
the appearance and taste of your next 
tray of beverages. —CHARLA DRAPER 
Lime Ice Cubes 
MAKES 42 ICE CUBES 
PREP: 10 MIN., FREEZE: 8 HR. 
We tested this recipe with limes and 
lemons. You may substitute an equal 
amount of lemons and lemon juice. 


2 medium limes 
1 qt. cold water 
Ya cup fresh lime juice 


1. Cut each lime into '4-inch-thick 
slices; cut each slice into 4 wedges. 

2. Stir together | qt. cold water and 
cup lime juice. Fill each compartment 
of 3 ice cube trays evenly with lime 
juice mixture. Place 1 lime wedge in 
each ice cube compartment. Freeze 8 
hours or until firm. 


Lemonade 

MAKES 212 QT 

PREP 10 MIN., COOK: 5 MIN. 

Use one cup of sugar if you plan to serve 
lemonade with a simple syrup. To extract 
the most juice from lemons, microwave 
them at HIGH for about 15 seconds. 


Y% cup water 
1 to 1% cups sugar 
1 Tbsp. grated lemon rind (about 2 


lemons) 
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in eecait 2 % 


Place Lime Ice Cubes in Lemonade for a quick and pretty way to chill a beverage. For a hint 


of sweet herb flavor, add a splash of one of our Simple Syrups. 


1'4 cups fresh lemon juice (about 13 
lemons) 


7 cups ice water 


1. Bring '%2 cup water to a boil in a 
medium saucepan. Stir in sugar and 
grated lemon rind, stirring until sugar 
is dissolved; remove from heat. Stir in 
lemon juice and ice water. 

Limeade: Substitute | Tbsp. grated lime 
rind for lemon rind and 1'/ cups fresh 
lime juice for lemon juice, and proceed 
with recipe as directed. 


Very Refreshing Iced Tea 

MAKES 2 QT. 

PREP 5 MIN., COOK: 5 MIN., STEEP. 5 MIN. 
To make this version sweet, stir '/s to '/2 
cup sugar into the hot tea, stirring until 


dissolved. This recipe is unsweetened so 
you can try our delicious herb-flavored 
syrups and sweeten to your taste. 


3 cups water 

2 family-size tea bags 

Ice cubes 

Garnish: halved lemon and lime slices 


1. Bring 3 cups water to a boil in a 
medium saucepan; add 2 family-size 
tea bags, and remove mixture from 
heat. Steep 5 minutes. Remove and dis- 
card tea bags. 

2. Pour tea into a '%2-gal. heatproof 
container, and add ice cubes to fill; stir. 
Serve over additional ice, and garnish, 
if desired. 


PRISCILLA KENDRICK 
HENDERSONVILLE, NORTH CAROLINA 


Beverage Bar 


Give your guests a choice of our herb syrups, fruity sauce, and colorful sugars to dress up their drinks. 


Simple Raspberry Sauce 
MAKES 1 CUP 

PREP. 5 MIN 

To make a fruit-flavored tea or 
lemonade, add a few spoonfuls of 
this super-quick sauce. 


Process 1 (10-0z.) package frozen raspber- 
ries in syrup, thawed, in a food processor 
until smooth; pour mixture through a wire- 
mesh strainer into a bowl, discarding seeds. 
Cover and chill until ready to serve. Sauce 
may be stored in refrigerator up to 1 week. 


Basil Simple Syrup 
MAKES ABOUT 11% CUPS 
PREP 5 MIN., COOK: 5 MIN., STAND: 30 MIN, 
CHILL 4 HR. 
Stir two to three Tbsp. 
of this tasty syrup into 
Very Refreshing Iced Tea 
11 Lemonade. 
* cup sugar* 

up water 

cup loosely packed fresh 
basil 


_arnish: fresh basil sprigs 


4. Stir together first 3 ingredients in a 
medium saucepan over medium-high 


Candy Sugar 

MAKES ABOUT 2 CUP 

PREP: S MIN 

Brighten the rim of your favorite drink 
with a sweet or sour candy sugar. 


Process Y% cup of your favorite hard candy 

(such as assorted flavors roll candies, fruit-flavored 

hard candies, or assorted flavors sour breath mints) with 3 Tbsp. 
sugar in a food processor or blender 15 seconds or until finely 
ground. Store in an airtight container up to 1 week. 

Note: For testing purposes only, we used LifeSavers roll candies, Jolly 
Rancher hard candies, and Altoids sour breath mints. 


heat. Bring to a boil, stirring occasion- 
ally, and boil 1 minute or until sugar 
is dissolved. Remove from heat, and let 
stand 30 minutes. Pour 
liquid through a wire- 
mesh strainer into a cruet 
or airtight container, dis- 
carding basil. Cover and 
chill 4 hours. Garnish, if 
desired. Syrup may be 
stored in refrigerator up 
to | month. 

*°/; cup sugar/no-calorie 
sweetener may be substi- 
tuted. For testing purposes only, we 
used Splenda Sugar Blend for Baking. 
Lemon Balm Simple Syrup: Substitute | 


cup loosely packed fresh lemon balm 
leaves for fresh basil. Prepare recipe as 
directed. Garnish with fresh lemon 
balm leaves, if desired. 

Mint Simple Syrup: Substitute 1 cup 
loosely packed fresh mint leaves for 
fresh basil. Prepare recipe as directed. 
Garnish with fresh mint leaves, if 
desired. 

Rosemary Simple Syrup: Substitute 4 
fresh rosemary sprigs for fresh basil. 
Prepare recipe as directed. Garnish 
with fresh rosemary sprigs, if desired. 
2k For More Info 

A trick for keeping drinks cold: 
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But before entering, 
please wipe your virtual feet.” 


Ben knows best: ‘Uncle Bens 


unclebens.com 


«| “Please visit my virtual office. 
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quick & ES) 


Brush tangy 
No-Cook Mustard 
Sauce on pork 
chops before 
grilling for 

a tasty glaze. 


Squeeze on Flavor 


et these mustard-enhanced recipes rejuvenate your supper. Our readers embrace 
mustard’s boldness and versatility in sauces, deviled eggs, and salad dressings, 
to name a few. These offerings start with sharp Dijon or dry mustard and elevate 


this classic condiment to delicious new heights. 


No-Cook Mustard Sauce 

MAKES ABOUT 21/2 CUPS 

PREP. 5 MIN., CHILL. 24 HR 

This sauce has a kick when first prepared. 
A little time in the refrigerator will soften 
the bite by allowing the flavors to meld 
and mellow a little. Find dry mustard on 
the spice aisle of the supermarket. 


1 cup pineapple preserves 

1 cup apple jelly 

Y cup firmly packed brown sugar 

1 (2-02z.) tin dry mustard 

3 Tbsp. horseradish 

Freshly ground pepper to taste 

1. Stir together first 5 ingredients. Add 
pepper to taste. Cover and chill at least 


24 hours or up to 2 wecks. Pere re 
OKEMAH, OKLAHOMA 
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Mustard Pork Chops: Brush | cup No- 
Cook Mustard Sauce evenly over 4 (74- 
inch-thick) bone-in pork chops. Grill, 
covered with grill lid, over medium heat 
(300° to 350°) 6 to 7 minutes on each 
side or until a thermometer inserted in 
thickest portion registers 155°. Let stand 
5 minutes or until thermometer regis- 
ters 160°. Makes 4 servings. Prep: 10 
min., Grill: 14 min., Stand: 5 min. 


Horseradish-Dijon Sauce 
MAKES 2/3 CUP 

PREP: S MIN. 

This sauce is a two-for-one treasure. 
Dish it up with a grilled steak or ona 
roast beef sandwich. 


Ya Cup mayonnaise 
Ya cup low-fat sour cream 


Stir ins 


Combine equal parts mustard and 
jelly or jam for effortless sauces to 
pair with grilled sausages, chicken, 
fish, or pork chops. You can also 
serve them as dips for chicken strips. 
ham slices, or sausage biscuits. 


Plum Mustard 
MAKES 1 CUP 
PREP: 5 MIN 


% cup plum preserves 


Ya cup yellow mustard =“ 


1. Stir together both ingredients. 
Cover and chill until ready to serve. 


Mango Mustard: 
Substitute mango chut- 
ney for plum preserves; 
proceed as directed. 


Cherry Mustard: 
Substitute cherry pre- 
serves for plum preserves; 
Proceed as directed. 


Orange Mustard: 
Substitute orange marma- 
lade for plum preserves; 
proceed as directed. 


2 Tbsp. chopped green onions 
1 Tbsp. horseradish 
2 tsp. Dijon mustard 
Freshly ground pepper to taste 


1. Stir together first 5 ingredients. Add 
pepper to taste. Serve immediately, or 
cover and chill up to 1 week. 
LINDA LEFLER 
HIGH POINT, NORTH CAROLINA 
Horseradish-Dijon Potato Salad: Cook 
6 to 8 medium potatoes (about 3 Ib.), 
cubed, in boiling water to cover in 
a Dutch oven over medium heat 15 
to 18 minutes or until tender. Drain 
and let cool slightly. Toss with 74 cup 
Horseradish-Dijon Sauce. Serve imme- 
diately, or cover and chill until ready 
to serve. Makes 6 servings. Prep: 10 
min., Cook: 18 min. ° 


Easy SEAL Easy CLEAN 


Sel easily, A 

4 \yas OP* - 2 no leftover stains 
a YS ce Imagine 45.00) 
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EASY STORE 
_ xo bases and ach otha New RUBBERMAID’ 
> then nest oe PREMIER CONTAINERS 


AS 
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ma l 


PREMIER 
A els: 


F tary Seat Easy Clean. Lamy Stra 


WE LISTENED TO YOU and created new Rubbermaid Premier containers. 
Guaranteed better. Guaranteed for life. 


Rubbermaid 
©2007 Newell Rubbermaid 


Double Berry Freezer Jam 
and Granny Smith Apple 
Freezer Jam maintain the 
vivid colors of fresh fruits 
because there's no heat 
involved to dull them. 


J am with no cooking? Yep. You simply 
crush the fruit, stir in freezer jam 
pectin, spoon into decorative canning 
jars, and freeze—it couldn't be easier. 
You don’t have to worry about sacrific- 
ing flavor, either. These spreads are some 
of the finest we’ve ever tasted. 

Jam or jelly will keep in the freezer 
for up to one year or in the refrigerator 
for three weeks. And you really can 
freeze it in a jar—a proper jar, that is. 
For safety purposes and to avoid a mess 
in the freezer, just be sure to use jars 
specifically made and labeled for food 
preservation. Canning jars or plastic 
freezer jars work fine for any of these 
recipes. You can find them at the super- 
market, large discount retailers, or even 
your local hardware store. 

Take advantage of fruit at its peak to 
prepare these vibrant-colored jams for 
enjoying at home and gift giving year- 
round. If you happen to miss your 
favorite fresh fruit in season, we've test- 
ed a version using frozen fruit with the 
same highly rated results. 

—VICKI A. POELLNITZ 


Nothing-to-It Jams 


Fill your freezer with these simple, stir-together spreads. 


Double Berry Freezer Jam 

ABOUT 5 CUPS 

PREP: 10 MIN., STAND: 20 MIN 

Other seasonal berries may be substituted. 


4 cups fresh whole blueberries 

3 cups fresh strawberries 

1% cups sugar 

1 (1.59-02.) envelope freezer jam pectin 


1. Pulse blueberries in food processor 
2 to 4 times or until finely chopped, 
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stopping to scrape down sides. Place in 
a medium-size bowl. Pulse strawber- 
ries in food processor 8 to 10 times or 
until finely chopped, stopping to scrape 
down sides. Add to blueberries in bowl. 
Stir in sugar, and let stand 15 minutes. 
2. Gradually stir in pectin. Stir for 3 
minutes; let stand 5 minutes. 

3. Spoon mixture into sterilized canning 
jars, filling to 2 inch from top; wipe 
jar rims clean. Cover with metal lids, 
and screw on bands. Place in freezer. 


New plastic jars, made for food 
preservation, are foolproof for freezer jams. i 


ranny Smith Apple 
" Freezer Jam 
MAKES ABOUT 3'/2 CUPS 
PREP: 15 MIN., 
STAND. 20 MIN. 
Pair this jam with 
some peanut butter for 
a mighty fine sandwich. 


5 cups coarsely chopped, 
unpeeled Granny Smith apples 
(about 5 medium apples or 112 lb.) 

1 cup sugar 

¥Y2 cup pasteurized apple juice 

1 (1.59-0z.) envelope freezer jam 
pectin 


1. Pulse chopped apples in food 
processor 10 times or until finely 
chopped. Place in a medium bowl. 
Stir in sugar and juice; let stand 15 
minutes. 

2. Gradually stir in pectin. Stir for 3 
minutes; let stand 5 minutes. 

3. Spoon fruit mixture into steril- 
ized canning jars, filling to % inch 
from top; wipe jar rims clean. Cover 
with metal lids, and screw on bands. 
Place in freezer. 


Frozen Strawberry 

Freezer Jam 

MAKES ABOUT 5S CUPS 

PREP 15 MIN. CHILL: 4 HR., 

STAND: 45 MIN. 

Check the jam pectin envelope for more 
mformation on using frozen fruits. 


6 cups frozen strawberries 

1% cups sugar 

1 (1.59-02z.) envelope freezer jam 
pectin 


1. Place frozen strawberries in 
refrigerator 4 hours or until partial- 
ly thawed. (Some ice crystals should 
be visible.) 

2. Pulse strawberries in a food 
processor 8 to 12 times or until 
slightly chunky, stopping to scrape 
down sides. Place mixture in a 
medium bowl; stir in sugar, and let 
stand 15 minutes. 


For testing purposes only, we used 
Ball Fruit Jell Freezer Jam Pectin in each 
of these recipes. 


3. Gradually stir in pectin. Stir for 3 
minutes, and let stand 30 minutes. 
4. Spoon fruit mixture into }-cup 
plastic freezer jars, filling to fill line 
{about % inch from top); wipe jar 
rims clean. Twist on lids, and place 
in refrigerator or freezer. 

Note: For testing purposes only, we 
used Ball Freezer Jars. 


Pomegranate Freezer Jelly 
MAKES ABOUT 4 CUPS 

PREP 10 MIN, STAND: 20 MIN 

When making jelly using only juice, 
the pectin must be doubled. This 
recipe requires two packages of pectin, 
while the others only need one. 


3 cups pomegranate juice 

1% cups sugar 

2 (1.59-0z.) envelopes freezer jam 
pectin 


1. Stir together pomegranate juice 
and sugar in medium bowl; let 
stand 15 minutes. 

2. Gradually stir in pectin. Stir for 3 
minutes; let stand 5 minutes. 

3. Spoon juice mixture into steril- 
ized canning jars, filling to “2 inch 
from top; wipe jar rims clean. Cover 
with metal lids, and screw on bands. 
Place in freezer. 

Note: For testing purposes only, we 
used refrigerated POM Wonderful 
Pomegranate Juice. 

7° For More Info 

Divine jam and jelly recipes: 
southernliving.com/may2007 
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Vixen Hill 


Decks « Porches * Gazebos * Pergolas 


(sssjour-DECK archadeck.com 
CALL FOR A FREE BROCHURE 


Wood Blinds 


www. WBSFactoryoniine. .com 
Order Oniing for Great & FREE shipping 


‘Tol Free: 1-800-576-1800 


Missing A Piece of 
Your Pattern? 


American 
Sterling Silver 


Over 1,200 patterns of j J 
new and used sterling = 
flatware and hollowwara 
in stock. Call or write for 
a free inventary af your 
starling (PERE. 


Pattern 
shown 
Chantilty, 
by Gorham 


Wo buy sterling silver, 
with a careful appraisal 
for maximum value. 

° 


404-261-4009 


www.baveriybremer.cam 


SILVER SHOP 


3164 Peachirea Road, NE Dept SL Atlanta GA 30305 « M- Sat 10-5 
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Swim At Home _ 


Swim agains! a smooth current adjustable to any speed or 
ability Ideal for exercise, water aerobics, rehabilitation and 
fun Just 8x 15°, an Endless Pool® is simple to maintain, 
economical to run, and casy to install inside or out 


Already own a pool! Ask about the FASTLANE 


For Free DVD or Video Call 
(800) 233-0741, Ext. 5703 


Visit www.endlesspools.com/5703 


EREE CATALOG. 


Whigue, high-quality, 
ha d-16-find garden tools. 


1-800-683-8170 


www.leevalley.com 


en 7 


<den 16> 
Sade ae eg 


, k LeeValley i = 


Finger Fit 
Makes Rings Fit! 
Thousands Of Satisfied Customers Since 1951.% 


Finger Fit opens 3 sizes to slip over 
enlarged knuckles. Safety clasp snaps 
closed for snug fit so rings won't twist. 

Jaweler-attached to most ladies’ 
and men's rings. Choice of 10K, 
14K, 18K gold or platinum. 


Write today 
OPEN aoe ctase 
to slip aver of nearest and lock tar 
knachie Finger Fit ang fit 
Jeweler. ; 


Finger Fit - SL 

P.O. Box 700840 
Plymouth, MI 48170 

or visit www.fingertit.com 


Country Curtains. 
Window Decorating - Simplified! 
Free catalog with Hundreds of Styles 
1.800.876.6123 or www.sendcatalog.com 
Ask for Dept. 22707 © Stockbridge, MA 01262 
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Three Complete 
Meals for Two 


e722FYP SPLENDID SAMPLER 
Reg. $79-97....... ONLY $29.99 


Save 
$49.98 


PANAMA COLLECTION 


AXsy ANNE 
~ Deep seating 
~ comfort: 


A La Zing®... the complete meal solution 
to your "What's for Dinner?" dilemma. 

A la Zing offers complete meals for two 
that feature Omaha Steaks” and other 

gourmet selections that go from freezer 
{co table in 20 minutes or less. And your 
sulistaction is 100% guaranteed. 


2 (5 oz.) Omaha Steaks Top Sirloins 
Roasted Garlic Mashed Potatoes 
& Glazed Julienne Carrots 


>gant icken Feast 12 Gardenhouse- 


2 (5 oz] Boneless Chicken Breasts Easy to assemble modular designs 
Asparagus with Hollandaise Sauce for ouldoor living 


& Red Roasted Potatoes VixenHill.com 
: 800-123-2766 


Por op Platter 


2 (5 oz.) Boneless Pork Chops 
Twice Baked Potatoes 
& Roasted Vegetable Medley 


FREE with purchase SS —— Carlisle" Walnut 
WHEN YOU Sa ee at 

ORDER THIS . Ss The original source of wide plank floors 
WEEK! pose for sample brouchure since 1966. Family, trust, quality. A wide variety 
Ala Zing’s Chocolate call toll free 
Fantasy Cake is moist 1-800-541-0271 
B wihichocdolelene 4 ext.40 and any budget. Call for your free portfolio. 


ems <.72,5777 °™ kKkKkekx 800-595-9663 


www.alazing.com/sl Custom Table Pads €arlisle 

i Ns bi 90 Years of Expertence 

or call ee e358 eo 9464 fon RS ot Wide Plank Floors 
Standard shipping & handling will be 


applied per address Limit of 4. 
Offer expires 7/31/07 


oie 


of design options to fit any style of home 


lifetime gusrantee Finely crafted. Trusted for generations 


ATLANTAGA DENVERCO STODDARDNH 


PIONEER TABLE PAD CO. ” F 
WWW. ProncerPublePads.cont www. wide plankflo orl ng. com 
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THE OUTDOORS 
Outdoor Gas Firepits 


Metal Spirals} |, / er | Victorian One® 


from Ltn ik , am from 
“425 BOS 1} 3) °3300 
Diameters | ai epiameters p ‘] «Diameters Se! 
3'6" to 7'0" a 4'0" to 6'0” “ $f 4'0" to 6'0" agit 


eKits or Welded / Ps «FeAl Oak Cast Aluminum 
Units bre <2 | Construction . Construction 


The best Beiettign, quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral stairs. 
‘Today. we utilize computer-aided technology chroughout our production process successfully mixing 
state-of-the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 


height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 


a SS 


+ Direct from factory 
* 20 to 40% off retail 
- Portable propane gas fireplace 


Call for the FREE color Catalog & Price List: 


1-800-523- 7427 ask for Ext. SL 


or visit our Web Site at www. ThelronShop.com/St 


+ Entertain day or night 


Main Plant & Showroom: Depl. SL, P.O. Box 547. 400 Reed Rd, Broomal!, PA 19008 


C Styles to suit any decor Showrooms / Warehouses: Onlano, CA « Sarasola, FL * Houston, TX « Chicago, IL « Slam 


Order online 


PATIOEMBERS.COM 
BLINDS & WALLPAPER 


HunterDouglas GRABER © LEVOLOR way ERLY 


* Lifetime lowest 
price guarantee 


BRANDS 
Hunter Douglas, 
Levolor, Graber, 


Waverly and more oi personally guarantee) 
your complete satisfaction. 
e SHOP ONLINE NOW! Steve diceiied President 


Over 100,00 wallpaper ° han \ 
patterns and thousands 
of blind and window 
treatment selections 


Thousands of s 


iu hai irms starti 


‘ce CUIDD 
L 


EE ori 


iG!* __ Sold through 


« No Sales tax outside 
the State of Michigan 


Steves 


BLINDS & WALLPAPER 


shopping made easy, coast to coast 


Ali major credit cards and checks accepted 


Ask for... 
Prana harms 


Enter to win a FREE charm bracelet at 
www.RembrandtCharms.com 


For a price quote or to place an order, 

visit us online or call 
steves blindsandwallpaper.com 
1-800-658-9711 o45) for cetaus 
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Installation Video featuring 
“The Furniture Guys” 


ford, CT 


MAYFIELD LEATHER @, 


We'll build your order and 


You pick the style, leather aud wood finish 


ship it a NS to you 


CUSTOM PRODUCTS 
——— 


ing: Kine Homes SincedS. 


“Custom Tailored” Table Pads 


Flegantly handcratted to fit any type table 


@ Priced 20% to 50% below retail stores! 
@ Shipped directly to your home, 


© Your satisfaction quaranteed! 
@ Lifetime Warranty. 
@ Made in the USA. 
Get the protection your 


Request your FREE CATA 


| BRUNSWI ACR 


ANDTHE 


GOLDEN VISLES 


OF GEORGE 


Fora 


ST. SEMONS ISLAND « SEA ISLAND 
LITTLE ST. SEMONS ISLAND + JEXYLE ISLAND 


table deserves. 
LOG tor more delails 


Come 


Coast Awhile! 


free Visitors Guide cal] 


(800) 933-COAST (2627) 


byicvb.com 


Rove ry fa 
Beauutul real wood (a y 
SHUTLErS TO Your nome, 


)See them at: MILLWORK 
www.ohair-sl.com BY O'HAIR™ 


SIPC oven com 
Custom & Ready Made 


Furniture slipcovers 
Futon covers 
Wingback covers 
Daybed covers 

Seat cushion slips 
Back pillow covers 
Ottoman covers 
Dining Chair covers 
7 Fabric & more 

In any size or shape! 


Easy ordering & price quotes online 
Online catalog FREE Shop aniline 


Quick shipping save up to $50 
Reliable service Use code SLSL 


www.Slipcovershop.com 
Call Toll Free 888-405-4758 


Fabric Samples 


ee Flatware 
6 off reta f, 


by Reed& Barton 
Brand New $3,399, 


discontinued 
Sterling. 

Stainless & 

y _ plated flatware, 
china dinnerware, 
crystal stemware, 
wedding gilts, 
baby gills, & 
collectibles. 


We buy! 
Send us a 


list of your 
62: gis4 “Stuf for 


quotes. 


We've got what you're 
looking for... 


gifts, furniture, apparel, 
and online tips from 
Southern Living editors! 


Click and Shop at 
southernlivingmarket.com 
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SCHOOL & CAMP RIVERSIDE MILITARY ACADEMY 


LYMAN WARD 


MILITARY sell Ali 


EST. 1898 


Boys Boarding Grades 6-12 
e College Prep ¢ Excellence in 
Academics, Athletics & Leadership 
© Small Classes ' 
¢ Structured Environment 
e SACS Accredited 
¢ Honor Rated Army JROTC 
¢ Summer School 
e ACA Accredited Summer Camp > 
B-9151 ¢ www.lwma. org 
POD 550E, Camp Hill, AL 36850 


Heads Above. 


i = ) Leaders 
— Beyond. 


At Riverside, young men have 
the opportunity to soar 
and the ability to achieve. 


® Grades 6-12, SACS-SAIS accredited 


¢ Exclusive student success and 
character development programs 


Help and Hope for 
Troubled Teens 


Highly effective, accredited 
academic & residential treatment 
programs in Florida & Tennessee 


3@4a'dR)° Year-round; 
ages 10-18 


A * Improves self- 
esteem, social 
skills and 
problem solving 


1.800.914.3937 


www.Eckerd YouthAlternatives.org 


CAMDEN SUMMER 
PROGRAMS 


"Help Your Son Stay Focused 


* Student-centered active teaching 
¢ Small class sizes, weekly gracle reports 


¢ Newly constructed dormitory, 
academic and athletic facilities 


¢ 100% college-acceptance rate 


Accepting students for fall semester. 


1-800-GO-CADET « 1-800-462-2338 
770-532-6251 * www.cadet.com 
Gainesville, Georgia 


HAVE YOU EVER FELT LIKE THINGS 


COULDN'T GET ANY WORSE? 
B + Unique scncal ang.camp provide academic (And You Were Wrong?) 


renewal and progress plus adventure 
* Fully-accredted by SACS For 45 Years, Inner Harbour 
* Dynamic Camp and Academics Grades 6-8 Has Helped Families 


« Summer School Grades 9-12 
+ fyeek & muli-week Sessions begin Turn Hurt Into Hope 
June 18 & July 8 


« Easy Access-AMTRAK/Air/Interstate 
Ganden Military Academy 
Camden, South Commie 1-800-255-8657 
Call 1 -800-948-6291 or visit www.innerharbour.org/sl 
camdenmilitary.com 


Residential Treatment 


Inner Harbour for ages 6-17 


for Childres & Families 


Free Catalog 


*Specialty Schools 


*Behavioral Programs 
*Treatment Centers 


Receive immediately online at 


| specialtyboardingschools.com 


or call 


1-800-787-2052 


Options for Struggling Teens ' 
f Struggling Teen advisors available 
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ANTIQUESHOPPINGTOURS.COM- Shopping 
Europe's Finest Antique Flea Markels. World 
freasures! Come find them wath us. 817-247-1414 


YY YOUR CROSS STITCH and Needlepoint art- 
works professionally hand stitched by 
GhostStiichers www-.ghostsiitchars.com 


YY TILES & FINE ART! 
Lovely & affordable! 
www.countryartworks.com 


‘BED & BREAKFAST 


ROBBINSVILLE, NORTH CAROLINA Blue Waters 
Mountain Lodge on Santeetiah Lake 1-888-828- 
3978 www.gotobluewalers.com 


BLINDS AND SHUTTERS 


BLINOS- Wood, Fauxwood. Verticals, Cellular, 
Planiation Shutters. Unbelievable Prices! Free 
Samples! WWW.JUSTSLINDS.COM 


BUSINESS OPPORTUNITIES 


AMERICAN School af Protacai™ Our exciting 
hands-on training will give you ihe necessary 
tools 10 become a certified Children’s Etiquette 
Consultant Call 1-404-252-2245 

www. theAmerlcanSchooloiPratocal.cam 


DIRECTORS NEEDED: The National League of 
Junior Collilions trains/ licenses individuals to 
leach eliquelta, social, and character education 
programs. Ongoing support. Mo up-front invest- 
ment. Exclusive territories available. 1-800-633- 
7947 www.nijc.cam 


ETIQUETTE & LEADERSHIP INSTITUTE™ trains 
and cerlilies you 10 teach etiquette, dance and 
leadership programs to children, teens and colle- 
gians. Complete marketing and instructional ma- 
lefials, continuous support. Toll-free 1-888-769- 
5150 vanz etiquetleleadership. com 


CHINA/CRYSTAL/SILVER 


CALL for FREE lists in your patterns! WORLD'S 
LARGEST INVENTORY of old and new china, 
crystal, silver & collectibles. We catry ALL MAN- 
UFACTURERS of porcelain, bone china, earthen- 
wate, Slonevare, crystal, glassware, sterling, Sil- 
verplate, siainiess, hollovsvare, collector plates, 
bells. ornaments & figurines. 250.000 patierns & 
11,000,000 pieces in stock! BUY AND SELL: es- 
tale pieces available. REPLACEMENTS, LID. PO 
Box 26029. Depariment SL. Greensboro, NC 
27420 1-800-737-5223. 1-800-REPLACE Order 
securely on-line al www.teplacements.com 


STEALING Flatware. Huge inveniory. Reason- 
ably priced “Estate Silver. As You Like I1, New 
Otleans, Louisiana 1-800-828-2311. Natchez, 
Mississippi 1-800-848-2311 

www. asyoullkelisiivershop.cam 


1-800-984-8801 Discontinued China 
1000's of patterns DISHES FROM THE PAST 
3701 Lovell Ave. Fi Worth, TX 76107 
www. DishesFromihePast.com 


SILVER REPAIR- REPLATING. Esies-Simmons 
in Atlanta since 189{. Free Brochure 1-800-645- 
4193 vavnyesies-simmons.com 


DISCONTINUED china, dinnerware, ctysial and 
silverware patierns All major manufaclurers. Buy 
and sell. Check our prices online! Edish 888-566- 
8282 www.edish.com 


DISCONTINUED CHINA/CRYSTAL. Buy/Sell The 
China Cabinet, PO. Box 426-SL, Clearwater, SC 
29822 theachinacabinel@aol.com 1-800-787- 
1605. 


SET YOUR TABLE- Discontinued Dinnerware- 
Glassware- Flatware- Directory of Dealers. 
www. selyounable.com 


EVENTS AND FESTIVALS 


AMAZING Storytelling Festival of Carolina. tay 
19-20 Laurinburg. NC. Acclaimed storyiellers. 
Odds Bodkin. Bil Lepp. Donna Washington 
Music , Wine Tasting Gala and more. Historic 
John Blue House/Museum complex. Eatly-Bird 
registration ends Apiil 19th. 1-916-276-4179 
wow. StoryTollingFestivalotCarolina.org 
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ASC FASRICS, Drapery & Upholstery. Firs! Quali- 
ty Guaranteed, NEVER WNDERSOLD! 1-800- 
638-7119 


ABSOLUTELY GORGEOUS Upholstery and Drap- 
ery Fabrics!!! Mill Direct Prices. Online Samples 
$1.99, www. BeautitulFabrie.cam 


DRAPERY/ UPHOLSTERY Fabric. Exquisite Fab- 
rics fram 150 lop manufacturers. 2000 fabrics in 
stock. vamw.DiscountFabnic com 1-800-392-5337 


SOUTHERN DESIGN CONCEPTS: Discounted De- 
signer Fabrics. Wallpaper. Trims. First Quality - 
NEVER UNDEASOLD! 1-800-245-3071 or 1-776- 
414-9300 


FLOORCOVERINGS 


SUY WHERE THE DEALERS BUY- Georgia Car- 
pet Industries has provided sefvice and qualily 
for over 30 years Warehousing over a MILLION 
YARDS OF CARPET. We ship Carpet. Hardwood, 
Vinyl. Laminate, & Ceramics- Anywhere! Call 
800-925-1708 FREE SAMPLES 
van.georgiacarpel.cam 


WHOLESALE/Carpet/  Hardwood/ Laminale/ 
Arearugs. The original Dalton Georgia wholesale. 
All Major brands available: Robbins, Hartco. 
Bruce, Pergo, Shaw, Mohavek, Beaulieu and oth- 
ers. Free samples 800-423-1823, Ext#5, “We will 
nol knowingly be undersold.~ 
www.carpelandstuil.cam 


WHOLESALE FLOORING- Carpet. rugs, hard- 
wood- MOHAWK, SHAW, BEAULIEU. STANTON. 
WILSONART, BRUCE, ANDERSON, NOURISON, 
many others. Free Samples Cusiom dyed hospi- 
lality and church carpet. Ask about specials on 
exotic woods. 866-313-2558. 


OWEN Carpet- All name floorcovering. Save up 
to 50%%. 1-800-626-6936 ex1#101. 
wv Ovencarpel.com 


CARLISLE WIDE PLANK FLOORS: This fami- 
ly-ovined company has finely crafted traditional 
wide plank floors in hand-selected Antique and 
Old Growth pines and hardwoods for nearly 40- 
years. Free portfolio. wideplankilooring cam 800- 
595-9663 


1-800-789-9784 All Major Brands of Carpet. 
Rugs, Wood. Laminates, Vinyl, Ceramic Tiles 
59; over cost. Also 90 days same as cash! Amer- 
ican Carpel Brokers. 


BECKLER'S CARPET. “SINCE 1949". Carpel. 
Rugs. Vinyl, Hardvood, Laminates, Ceramic 
Wholesale Prices. Warranted. Cash- Credit Card. 
Dalion, GA. www.becklerscarpal.com 1-800- 
BECKLER 


HEART PINE plank floors, tobacco barn wood, 
anlique brick and architectural salvage. “Preserv- 
ing America’s Herilage and Resources, One Floor 
Ala Time” MyPiankFloors cam 1-252-747-7432 


AMERICAN Floorcovering- All major floorcov- 
ering brands. Free samples 1-800-232-9812 
exté 301. 


8IG Savings. All major brands of carpel, hard- 
wood and vinyl. vavava.carpetvorksinc com 
{-800-49B8-1121ext 100 


CARPET Barn-- Buy all major brands al whole- 
sale. Largest selection of berbers In stock. 
vauvs.caipelbarnusa com 1-800-345-0478 


CARPET TILES, AREA RUGS, 
FLORAL PRINTED ROLLS. 
Factory overstock/off-goods. 
Toll-Free 1-877-475-2204 
www.LOTSOFCARPET.com 


CARPETS OF DALTON Worlds largest flooicov- 
ering slose. Family owned 35+ yeas, guaranleed 
lowest prices Best service. FREE SAMPLES. 
SHIP ANYWHERE 1-888-514-7446. 

wee CarpetsO{Daiton.com 


RUGS, Indoor: Sisal, Seagsass, Mountain Grass 
and ouldoor rugs. 1-866-290-9059. 
www.nccasualfurniture.com 


AUTHENTIC HOOP CHEESE MADE IN THE 
MOUNTAINS OF NORTH CAROLINA 
WWW.CHEESEPLEEZ.COM 1-864-286-0853 


FURNITURE 


111-800-714-4448, FURNITURE DIRECT Save 
up 10 60% on Major Brands. White Glove Ex- 
press Delivery. Immediate Quotes. Major Credit 
Cards Accepted. www. FurnilureO!America.cam 


CALL US FIRST! 1-843-449-3588 SUBSTAN- 
TIAL SAVINGS ON FINE FURNITURE PLUS FAB- 
RICS! NATIONWIDE DELIVERY! GUARANTEED 
LOWEST PRICES! FAST, REPUTASLE W/PER- 
SONAL SERVICE! Bedroom, Dining, Leather, 
Design-Assisiance & mare. 


IRON SED & BRASS BED SALEM Buy factory 
diract & save up to 50%. Spacial layaway & 
payment plans. Free calalog Brass Bed 
Shoppe, 13800-SL Miles Avenue, Cleveland, 
OH 44105. www.hrassbedshoppe.com 1-216- 
229-4900 


CUSTOM PARSONS and DINING CHAIRS fac- 
tory direct. Highest quality at allordable prices. 
Huge fabric selection COM accepted 

www. CarringlonCourt.com 


1-800-737-0782 ~20 Miles of Furniture” Buy 
where furniture is made! Discounts 10 50%. 
Caldwell Counly, N.C., Chamber of Commerce 
www.20MilesolFurniture.cam 


GREAT Quallty Patio Furniture, Accessories 
at DISCOUNT prices. 27-years in business, 
1-800-457-0305 www. TodaysPatlo.com 


PATIO, POOL, SUNROOM FURNITURE. Alu- 
minum, wrought-iron, wicker, rallan, teak 26- 
years experience. Trapic Aire Patio Gallery 800- 
264-1151 vawwtropicaire.com 


#1 FURNITURE SHOPPE DISCOUNT PRIC- 
ING 1-800-809-0086 for Free Brochures and In- 
formation 


NLC. 
LOW PRICES! www.nc-lurn.cam Call 1-800- 
913-9138 


FURNITURE FOR LESS; LOW, LOW, 


SUY DIRECT. N.C. Furniture capitol of the world 
Shop and save, In-home delivery. Over 400 Man- 
ufacturers. 1-800-334-9094 
www.HomeWayFurniture.com 


EXTENSIVE COLLECTION OF HOME FUANISH- 
INGS! Discount prices Our 60th-year in busi- 
ness HUNT GALLERIES 1-800-248-3876. 
wanw.HuntGalleries.com 


HENKEL HARAIS, Hancock & Moore, Kindel, 
Statton. Hickory Chair, Althorp, more. Call tor 
price. 410-557-7961 ex1.126 
van jarrettsvillelurniture.com 


OUTDOOR FURNITURE Porch, pool, and palio 
Wood, aluminum and recycled plasilc. 1-800- 
218-8875 vavwv.palioexpress.com 


WWW.FURNITUREGEEK.COM #1 SOURCE FOR 
FURNITURE, SUBSTANTIAL SAVINGS ON FINE 
FURNITURE 1-800-662-2612 NATIONWIDE DE- 
LIVERY. 


GARDEN-RELATED 


TREEHELP.COM Shop online for high quality tree 
seeds, specialty tree fertilizers and unique tree 
care products. 1-877-356-7333 

www, TreeHelp.com 


GIFT IDEAS 


COAT OF ARMS. 860,000 names, 32 countries 
Free Catalog The Ship's Chandler, Dept-SL. 
Wilminglon, VT 05363. www. coalsolarms.com 
1-800-375-9469. 

MEMORY TEDDYBEARS--send us your old furs 
OR his favorite neckties. We will create heir- 
looms--great gills and special keepsakes. 
wvav.AeMinkieBearscom 1-800-373-6465 


WY PERSONALIZED GIFTS for Mother's Day. 


Father's Day and Graduation. Shop online! 
www, MeredithAvanue.com 


www.southernlivingclassified.com 


- HOME-RELATED 


BASKIND Wallcovering Servicing Since 1940 All 
Brands, grea! discounts, Personal service. 1-800- 
245-6676 


POOL HEATERS: Faciory-Direct Prices. Solar. 
Heat Pumps, Gas. Complete Kits 888-754-2807. 
SL1.SolarDirect.com 


SEASHELLS- Nautical Home Decor. Seven 
Shops, Thousands of Products, Great Prices! 
www.CyberlsiandShaps.com 


HOME ACCESSORIES 


WWW.BYTHESEADECOR.COM Unique. classic 
coastal decor For the beach, for the bath, for Ihe 
walls. for the table 


KITCHEN & BATH 


WATERTECH Whirlpool Baths- Factory Direct 
Free Calalog 1-800-289-8827 Mention ad for 
additional discounts. www waterechtn.com 


POOL & PATIO 


PATIO FURNITURE REPAIR Vinyl Strapping, Re- 
placement Slings, Cushions, Umbrellas, Outdoor 
Fabrics, Palio Furniture Parts 1-866-638-6416 
www. ChaliCarePatlo.com 


REAL ESTATE 


FLORIDA, ST. GEORGE ISLAND- Uncrowded 
white sand beaches. Homes & vacant lots. 
CENTURY 21 Collins Really 1-866-382-4292 
View all properties available at 
wivw.century21collinsrealty.com 
FREE Aeal Estate Magazines Hilton Head. 
Beaufort, SC and Savannah, GA 800-868-6856 
homesoihilionhead.com, homesofbeaufort.com 
homesolsavannahga.com 


GOLF, Lake, Mountain Properties. 
1-800-277-7800 Free Magazine 
RellreTaTennassee.com 


SMOKY Mauntian Dreams Eas! Tannessee Up- 
scale developments Lakefront properties 
Relocate so you can relire closer io Heaven 
1-877-428-7771 www.JoeMcCarterReally.com 


YY WATERFRONT 116° 1 Acre, 5000 SO.FT.Bncx 
Home, Scottboro, Alabama $699,900 Debbie 
Mathis Realty 256-599-5910 


RETIREMENT LIVING 


FAIRHOPE, AL The Hamlet, Lilecare relirement 
community offering spacious garden homes for 
active seniors. 1-800-323-2391 
MarcyMedical.comAhehamiel 


MOBILE, AL Portler Place, Lifecave retirement 
community olfering apariment-style living for ac- 
tive seniors. 1-251-943-4449 

www. MercyMadical.cam/porierplace 


VACATION RENTALS 


BEACHES of South Walton/Destin/Fl Wallon 
Beach/Part St. Jog, Florida. Stay wilh us in 
beauliful beach collages, homes & condos! 1- 
800-737-0548 www. SauthemResoris.com 


BEACHRENTALSDIRECT.COM Rent direct trom 
owners and save! Website fealures dozens of 
beach homes and condominiums from the Outer 
Banks, NC to the Gulf Coast of AL! Featuring 
NC's Brunswick Islands- Sunset, Ocean Isle and 
Holden Seach and Riverfront in historic Wilming- 
ton, NC vawy.BeachRentalsDirect.com 


BLOWING ROCK, NC Luxurious 2-5 BR homes in 
Yonahlossee Resort -a private. galed community 
Onsite amenities include indoor/outdoor lennis. 
indoor pool, fitness center, and fine dining res~ 
taurant. Close 10 National Parks and area allrac- 
lions. 1-800-962-1986 or 
www.yonahlossee.com 


BRANSON area's mosi complete lakefront reson. 
Condominiums, motels vavnv.kimberling.com 
1-800-833-5551 


CHARLESTON, QCEANFRONT Sullivan's Island, 
Isle of Palms BEACH homes 1-888-245-3043 
www.exlichariesion.cam 


VACATION RENTALS 


DESTIN DISCOUNTS! Best selecilon on or olf 
Bejch Ask aboul free dinner! Naw featuring 
Destin Palnta! Holiday Isle Properties 1-800- 
637-5102 www.Holldayisle.net 


KIAWAH BEACH and GOLF VACATIONS Check 
Avallablldy & Interlor Oecor Online. 
wwe. blawahilving.com Full-Time Golf Coordina- 
tor & Vacation Planning Concierge 1-800-870- 
3907 ResariQues! 


POLK COUNTY, TN - Mountain Lodging- 
Log Cabins- Breathtaking Views- Ocoee 
Ralting- Cherokee National Forest- Hiking, 
Biung. Fishing. Horseback Alding. Scenic Trails 
1-800-633-7655 
www. ocoeacouniry.com 


; 1. George Island, Florida. Beach rental homes. 
see Brochure Resort Vacation Properties. Toll- 
free 1-856-356-5933 www. RVPsgi.com/beaches 


CAMPING/OUTDOORS 


| YY ROSE CREEK GEM MINE/CAMPGROUNO 

© over. mral setting. FHU’s, tent sites, pool, and 

itau! pond. §-miles North of Franklin, NC 
www.rosecreekcamp.com 


DISNEY 


YT §-MILES-T0-OISNEY Two masters ensuite, 
compuler, sleeps 8, pool, spa. long-distance calls 
ravw.sunsetviawlloridahoma.com WIFI 


DISNEY “3-Miles” Luxurious Condos. Designer 
homes Privale pools. AAA. $89-S159, 1-877-FL- 
VILLA www. Disneycondo.cam 


CARIBBEAN 

ST. THOMAS 38R, 3BA Beachfront Villa. Great 
F tinue www.sithomas-condo.cam Call 
1 4545 

EAST COAST 
ci ON, #1 Oceanfront VACATION BEACH 
he 118A Isle af Palms. Toll-free 866- 
e: .7aeu Easi|slandRentals.com. 
Cc: COM -NC’s Brunswick Islands 
i: 5 you to Town Tourism websites for 
S 4, Ocean Isle Beach, Holden Seach, 
0 ‘id Bald Head Island. Lodging, res- 
Its !, shopping, real estate. and more! 
r ‘ne.com 
Et ch, SC Vacation Sales and Rentals. 
E 300-945-9667 Prudential Kapp 
J "y. vave happlyons. com 
sEG ACH. SC. A quiet unspoiled family 
: es, goll villas. Near Charleston. Ara- 
c ‘o Really, 1-866-225-0717 Online 


; eww. adistoraalty.cam. 


fi. ch, §.C.- Enjoy year round activities 
2 * beach to downtown Charleston. For 
ig semation 1-843-588-2447, ext 1. of 
i ‘otiybeach.com ss 


Hi:.cUA ISLAND/ BEAUFORT, SC. Homes and 
Cceantrant and marshview Harbor Island 
sis darhorlsland-sc.com 1-800-553-0251 


4 
Recs 
HILTON HEAD 2-Bedroom, 2-Bath Oceanview 


© 


Hondo at Island Club Owner rates 
1-276-523-6121 


HILTON HEAD ~Beautilul 2BR Oceantrant Condo” 
MD00's, owner discount, 1-434-525-7363. 


s] HILTON HEAD GETAWAY Two Bedroom Villa, 
Wo'esame Family Fun Owner Discount 
1-864-963-2904. 


HILTON HEAD Palmelto Dunes renovated, 
Walk fo beach. 
Owner 1-800-552-5621 


HILTON HEAD RENTALS AND GOLF offers the 
Mev.es finest and widest selection of luxury 
omes and villas at prices to fit every budget 
800-445-8664 vavvHillonHeadVacalion.com 


HILTON HEAD VACATION RENTALS featuring 
925 villas and homes with oceanfront goll or 
Gopical views. AAA-approved 1-800-232-2463 
wea 800beachme.com 


EAST COAST 


HILTON HEAD, Great House near Beach in Pal- 
meito Dunes, Owner Rates. 
www. HilfonHeadHomeAway.com 


HILTON Head/ Oauluskie Island Private Homes 
Oceanfront- Wooded. Beach, Poo!, Spa. Tennis, 
Goll. 1-843-785-8021 
www. dauluakielslandrantals.com 


HOLDEN BEACH NC 300+ rental units. Free Bro- 
chure. Alan Holden Vacations. 1-800-720-2200 
varvihaiden-beach.com (Online Booking) Prop- 
erly sales, too! RE/MAX al the Beach 

wav AtTheBeachNC.com 


KIAWAH ACCOMMODATIONS. Select 1-10 bed- 
faom villas and homes. Pam Harrington Exclu- 
sives. KiavahExclusives.com 1-800-845-6966 


KIAWAH, SBR luxury secluded hame/pool, sepa- 
tale pool house, owner 704-807-6041, 
rockeimandy@aol.cam 


KIAWAH, PARKSIDE, 2Bedraom Lusury, Bikes. 
Near Beach, Pool, Owner 1-704-807-6041 
rockelmandy@aol.cam 


KIAWAH/ Seabrook Family vacation rentals. 
Long- or short-term. Free color brochure See 
Wensile for seasonal discounts. Beachwalker 
Rentals, Inc 1-800-334-6308 or 

wvaw. beachwalker.com 


Myclla Beach (North)- A large selection af spa- 
cious oceanfront homes/condos 1-8 bedcaoms 
Reserve your summer vacalion now Book online 
www.nmbvacalions.com. 1-866-714-1666 


MYRTLE BEACH Condos, Houses. Family Vaca- 
tions. Oceanfronv off ocean. Free Brochure 800- 
845-0647 Winter Rentals! www.baoerealty.com 


OCEAN ISLE BEACH, NC The Winds Inn and 
Suites. Oceantront rooms & suites overlooking 
Subtropical gardens and island beach. Hot break- 
fast buflet, three pools (one indoor), Restaurany 
Bar, discounted oll season rales! Free Summer 
Goll! vavaw.TheWinds.com 1-800-334-3581 


PAWLEYS ISLAND & LITCHFIELD BEACHES, 
SC- Beach vacalion homes and condos, Rentals 
and Sales, Call for brachure 1-800-950-6232 
vavnv.dielercampany.com 


PAWLEYS Island, Debordieu, Liichlield Beaches, 
SC. On & Off ocean homes/ condas 1-78R’s for 
tent of sale www.pawleysrealestala.com ar 1- 
800-422-4777 


PAWLEYS ISLAND- LITCHFIELD BEACHES: Fam- 
ily beach homes, aflordable rates, relaxing vaca- 
tions. Beautiful beaches Vacalion Rentais & Re- 
sort Sales. Free brochure 1-800-937-7352. 

pawlaysislandreally.com Pawleys Is!and Realty. 


SEABROOK EXCLUSIVES Seabrook Island villas 
and homes www.SeaBrookExclusivas.com 
1-888-718-7949. 


ST. AUGUSTINE FLORIDA VACATION RENTALS 

Comprehensive guide to Condos, Hotels, H&B s. 

Everyihing for the short-term stay in the Nalions 

Oldest City. Call for a FREE copy. 800-277-7800 
vavay slaugustine-rentais.nat 


GULF COAST 


AMERICA'S #1 BEACH 


IS GRAYTON BEACH FLORIDA. 


OVER 300 BEACH HOMES COTTAGES, AND 
CONDOS ON 19 MILES OF SECLUOEO 
FAMILY- ORIENTED, SUGAR WHITE BEACHES 
Accommodations to fil every budget 
-FAEE VACATION GUIDE- 
RIVARD BEACH RENTALS 800-423-3215. 


www.rivardnel.com » 


BEACHES of South Wallan In NW Florida. 250 
luxury Gull-front vacalian-renlals, Houses, cot- 
ages and condos Dune Allen Really, Inc. 
1-888-267-2121 BeaulifulBaach.com 


BOCA GRANDE beachtront villas, condos. Learn 
fhe art of relaxation island style. Boca Grande Re- 
al Eslale 1-800-881-2622, Visit online bgrat.com 


FLORIDA St Petersburg, Beachtront 2-bedroom 
2-bath furnished, $1599 to $2599 monthly Call 
813-289-0188 


GULF COAST 


CARILLON/AOSEMARY BEACH: Luxurious 1-5 
bedroom Gullfront-Guitview houses/condos ‘with 
pools. tennis, playground. Emerald Walers Real- 
ty 1-200-226-3974 wwnw.amaraldwaters.nai 


DESTIN Upscale Gull-tront, pal friendly rentais 
condos and collages. 
vrern. Deachcondosindestin com 
Or call 888-251-5214 9 


OESTIN. FL GULF-FRONT Beautiful 3-Bedroom. 
3-Bath Condominium avaiable for weekly rentals 
Poo! & Hot tub on-site Call 1-870-718-9763 or 
1-870-723-4389 


OESTIN/ SEAGROVE/PANAMA 
CITY/CARILLON/ROSEMARY BEACH 
Affordable and luxurious 1-5 bedroom Gultront- 
Gultwie-s houses and condos, Emerald Walters 
Realty. 800-226-3974 www.ameraldwaters.com 


FLORIDA DESTIN/SANDESTIN/SOUTH WALTON 
Ocean Reet Resorts offers one-bedroom conda 
to 10-bedroom beach homes. Great Vacation 
Spots fo cent or own! Call today or visit our on- 
line brochure 1-800-782-8736 
www.oceanteetiesarts.cam 


FLORIDA, ST GEOAGE ISLAND, 

“A Beach Withoul Crowds.” Free catalog. 
On-line Reservations/Specials 
werw.CollinsVacallonRentals.com 
Collins Vacation Rentals 1-866-785-01449% 


‘YW FLORIDA'S LONGBOAT KEY- 14s day rentals 
include use of AAA Four-Diamond resarts pn- 
‘aale beach, spa, gail. tennis, pao! and more. Call 
1-800-237-8821. ext. 1620 or wisit 

veves longboatkeyvacationvillas com/ 


FORT Walton Seach New Gull Front Condos, 
Heated Pool Free Goll. 1-888-244-4137 
wow. ameraldcoastrantala.com 


GULF SHORES / Orange Beach. Discover the 
beautiful Alabama Guilt Coast. Phoenix Condo- 
miniums after gull front balconies, fully equipped 
faichens and many amenities. Goll packages are 
available Ask aboul our Free Night Spectals. On- 
line booing al www.braltrabinason-rentals.com 
ar call 1-877-242-1619. 


GULF SHORES AL. A selection of Fori Morgan 
Beachlront homes/candos. Reed Real Esiate & 
Construction. gultrantals.cam 1-800-678-2306 


GULF SHORES AL Ft Morgan Really. Beach 
homes far rent ttmorganrealty com 800-959- 
7326 


GULF SHORES Condominiums 1.2.438R NEW 
Direct Gull-front. Rent trom Owner 1-877-772- 
7164 wanu.gullshoresrental com 


GULF Shores/ Grange Beach, AL. 200 Beach- 
side Condominiums, economy to luxury. Free 
brochure. Sugar Sands Really 1-800-824-6462. 
www. Sugsands com 


‘YX BEACHGUIDE.COM- Most comprehensive 
website far finding condo, hotel rentals along 
Gull Coast 


PANAMA City Beach, Deluxe 2&3 Bedroom Gull 
Fron! Condos, Aquatic Really 1-800-528-4466 
www. AquavisiaARI.com 


PINE ISLANO, FL- 2-BDRM, 2BA sleeps six. 
Beaulitul cypress intenor caltaga 
vay, pinelandcattage com 


SANDPIPER COVE 43- acre tesori. Heart of Des- 
tin, FL Private beach, marina, golf. Free dolphin 
cruise, videos, mote. 1-800-874-0148 

veered Sandpipercove.com 


SANIBEL & CAPTIVA Wonderiul homes or 
condos an the Gull Coast of Flonda 1-866-455- 
0028 wri SelectVacationProperlies com 


SANIBEL/ Captiva Unique 1-88R Cotlages. con- 
dominiums, homes, & estales! 1-800-472-5385 
Of wrav.coltages-1o-castles com 


SEACREST (ROSEMARY-SEASIDE): Luxurious 
4BA.GBA or 6BA.8BA 850-265-9681 See visiual 
four at wise vandwoodbythesea com 
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MOUNTAINS 


GATLINBURG AAA APPROVED 1-12-BDRMS 
Greenbrier Valley Resorts, Luxury Log 
Cabins/Chalets www.WeLoveGatlinburg.com 
1-800-264-0143 9 WIFI 


GATLINBURG ALL AMENITIES- Cabins. Chalets, 
jacuzzi. hot-tub, poot-table, ftreplace. private. 
wews. 1-6 bedroom, Smoky Mountain Chalet 
Rentals 1-800-883-7134. vas smcrentals com 


GATLINBURG AREA- Rental Guide. LARGEST 
selection of chalets. candos. romance accommo- 
dations SmoaklesRantals.cam 800-277-78000; 


YY GATLINBURG The vary bes! view and loca- 
tion! Bordered by Nalional Park. 1-800-233- 
3947 www highlandscondos com 


GATLINBURG/ PIGEON FORGE, 6 Beautiful Cab- 
ins, 82 acres. Pond Fishing Pets Affordable. 1- 
865-453-7514 wwvw.keromountainresort.com ¥ 


GEQAGIA MOUNTAINS- Slue Ridge Mountain 
getaways, cozy cabins, breathtaking views, hol 
lubs. Rivers, streams, waterfalls. Unique shops 
Hike, llyftsh. simply relax. 1-800-899-MTNS 
www. bluerldgemountalns.com 


WY BLUE RIDGE, GA- Luxury mountain cabins 
FREE NIGHTS. Some Pet-Friendly. 1-866-728- 
8399 www.tleacabins.cam ™s WIFI 


N.C. MOUNTAINS- PEBALE CREEK VILLAGE, 
Cashiers. NC. Vacation Rental Homes, 28R. lott 
bedroom, cathedral greatroom, equipped 
kitchen, 2BA 1-828-743-0623. 

yaw pebble-creek.com 


PIGEON FORGE, NEW LUXUAY LOG CABINS! 
1-7BR, greai views, Day Spa, Goll, Free House- 
keeping, Pool. Free Wireless Internel, Big 
Scteens, Conference Facilities. Playground. Bas- 
ketball, Arcade, Nature Trails, Hol Tubs. Game- 
roams, Full Kitchens. All amenities. 1-800-652- 
2611 www. OakHavenResor.com WIFI 


PIGEQN FORGE, RIVEARSTONE CONDO RESORT 
1-4 BR. Private Balconies. Great Views, Flat- 
Screen TVs, Fireplaces, Full Kitchens, Jacuzzis. 
Day Spa. Golf. Heated Pools/Lazy Alver, Filness 
Center, Game Room. Pet-Friendly, Multi-Night 
Packages. Near Dallywood & Attractions. 877- 
965-5050 RiverStoneReson.com 


POLK COUNTY, TN- Mountain Lodging- Log 
Cabins- Breathtaking Views- Ocoee Ratting- 
Cherokea National Forest- Hiking, Biking, Fish- 
ing. Horseback Riding, Scenic Trails. 1-800-633- 
7655 www. ocoeecountry.com 


SMOKY MOUNTAIN log cabin rentals. an river, 
Townsend. TN 1-800-532-4565 
wvaw. blounlweb.com/smic 


WEST 


YOSEMITE- Great location Best value. Rooms. 
condos, coltages, vacation homes. 1-559-642- 
2211 www.yosamitawestreservations.com 
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Bridal Bliss 


ntil you've made your first foray 
U into a Southern bridal salon at 
the age of 43, you do not know the 
meaning of raw courage. Teensy bou- 
tique or sprawling emporium, it 
made no difference. | was met with 
the same polite smile, the same 
incredulous stare, the same question: 
“And are—you—the bride?” | fanta- 
sized about a truly wicked reply: “Yes, 
I] am the bride. Do you think Medi- 
care will cover my veil?” 
As Alabama brides go, I was what 
you might call remedial. It’s not that 


I had naively stumbled 
through life never realizing 
that, one day, I would have 

to make what any bridal 
consultant will tell you are 
life-altering decisions... 


I was against marriage—] just never 
assumed it would happen to me. So, 
unlike the more nuptially knowledge- 
able women in my circle, I had not 
been studying bridal magazines since 
] was 14.1 had no pictures of elegant 
upsweeps to show my hairdresser, no 
cohesive vision for my makeup. 

I had naively stumbled through 
life never realizing that, one day, 
I would have to make what any 
bridal consultant will tell you are life- 
altering decisions: Sheath or ball 
gown? Strapless or cap sleeves? 
V-neck or scoop? White, off-white, 
soft white, snow white, ivory, candle- 
light, cream, cashmere, morning mist, 
or petal pink? 

As for the underpinnings, er, under- 
garments, don't even get me started. 
The Tennessee- Tombigbee Waterway 
has less complicated engineering than 
the stuff they wanted me to squeeze 
into. “This will make it easier to walk 


DIARSOUHERN LIVING 


in your gown,’ the consultant prom- 
ised. I’m not sure a crinoline hoop 
skirt attached to a girdle can make 
anything easier, but what do I know? 
After foolishly flying solo at a 
salon, I called for reinforcements, and 
my friend Amanda was at the ready 
with succinct, honest critiques for 
every gown. I can only imagine what 
we must've sounded like to the 
women in the next fitting room: “Too 
poufy. Too Tara. Are you kidding me? 
Okay, that one’s pretty. Stop kicking 
at the train like a mule!” 
Later, Amanda and I went back to 
a mega-salon with my parents in tow. 
That's when I realized the power of 
the dress. It didn’t matter that I was 
a 43-year-old, gainfully employed, 
mortgage-paying adult. When Mama 
and Daddy saw me in a wedding dress 
for the first time, the look on their 
faces was pure magic. Our little girl’s 
getting married! 


Together, my parents, my dear 
friend, and I did indeed find my 
dream dress that day. It was simple— 
no hoop skirt, no veil. It had delicate 
lace that reminded me of the kind of 
beautiful antique linens that my Aunt 
Vivian and I have always loved. 
In that dress, | felt entirely bridal, 
perhaps even worthy of the Gorham 
silver pattern | had registered for— 
Buttercup, just like Aunt Vivian. 

I've been married for almost two 
years now. The dress has been 
cleaned, preserved, and tucked away 
at my parents’ house. Now and again, 
I survey the framed family pictures 
that my husband and I have in our 
living room. And J always come back 
to one of my favorites. It’s a black- 
and-white shot of me in my wedding 
dress, walking barefoot down my 
grandmother’s old dirt driveway. | 
pick it up. | remember. And I smile. 


—VALERIE FRASER LUESSE 


HLLUSTRATION: JAMES BENNETT a 


less time lying awake, more time sleeping 
than with Tylenol’ PM. 
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SAID) / Nighttime Sleep-Aig ™ 


Tonight. spend less time lying awake with annoying aches and pains 
and more time asleep when you switch from Tylenol”PM to Advil®PM. 
Now get the sleep you've been waiting ive si i has is multi-pain 

relieving power of Advil” plus a non-habit forming sleep aid. 


So why take Tylenol”PM? 


advilpm.com rahe directed. For accasiona! sleeplessness 


spective owners. 
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1 You’re So Van 
2 Whole Lotta’ Leather’ 

3 Takin’ It to the Speed Limit 
4 15 Cup-Holders of Love 

5 Runnin’ on All Six Cylinders 
6 The Magic Third Row 
7 We'll Get There Together (The Navi song)! 
8 Honky Tonkin’ Soccer Momma 

3 Van of Fools 

10 These Wheels Were Made for Errands 

1 244 Wild Horses 

12 I'd Like to Teach the World to Carpool 


The funkadelic soul of the Odyssey is at its best in this original sheet-metal collection. Performance-heads will groove 
to a level of handling and power typically absent fram releases in this genre. And there is no better embadiment 
of Honda's “Safety for Everyone” philosophy than this collection of active and passive safety features. Lifelong 
fans can rest assured there are many ties to Honda's earlier releases — signature reliability and exacting engineering 
are evident in each Odyssey performance. So, sit back and get into the groove of the Roadtrippin’ experience. 


RESPECT THE VAN. THE ODYSSEY. (HONDA 
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